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HHgpopmayuje o Mpojekmy

lNporpam TpaHcHauuoHanHe
capagtee 3a jyrouctouHy Espony je
nHUUMjaTMBa domHaHcupaHa oa
cTpaHe EBpornckor permoHanHor
toraa (EPAP). Mpojexar
TECH.FOOD 1exu ka narpagHm
P&TA' 1 MHOBaTUBHUX KanauuTeTa
npexpambeHor cekTopa,
npBeHCTBEHO Kpo3 06e3befuBarse
Mpexa u anarta YumMe ce yopaasa
TeXHW4Ka uHosauwmja y
npoussoarK xpaxe. MNpojexkart
NOACTUYE yCnocTaBbare
TpaHCHaUMoHanHe Xopu3oHTanHe
Mpexe uamehy cegam
pervoHanHux “ueHrapa 3a
TEXHOMNOLWKX TpaHcdep”,
noseayjyhu nokanHe MHCTUTYLMje,
ucTpaxueade v npeayseha. Lus
MpojexTa je kpeunpare
TpaHcHaUMoHanHe Mpexe
noTpebHe 3a ycnocTaerbake Be3a
uamehy npeayseha u

UCTPaXXMBaYKMX TENa y PErvoHy.
Takohe, npojekatr TECH.FOOD

npeacTaBrba LWaHcy 3a
noborbLuare MHCTUTYLIMO-
HarnHuxX Kanauurera napTHepa y
norneay eukacHOCTU npomMoumje
nHoBaumje. [lupekTHo ydelhe
npeay3eha y MNpojekty aonpuHehe
CTBapaksy MHOBaTUBHUX U
MHTEpHaLMO-HanH1X MoryhHocTu
NOKanH1X NPOM3BOAHUX CUCTEMA.

1. MNpojekTHO NapTHepCcTBO

Ha npojekty TECH.FOOD
YKIbYYeHo je TpuHaecT

! HcTpaxkuBarme H TEXHOIOIIKH Pa3Boj
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Data about the Project

The South East Europe
Transnational Cooperation
Programme is an initiative
financed by the European
regional fund (ERDF). The
TECH.FOOD Project aims at
building the R&TD? and
innovation capacity of the agro-
food sector, mainly trough
establishment of networks and
tools, to foster technical
innovation in food production.
Project foresees creation of
transnational harizontal network
among seven regional
“Technological transfer nodes”,
linking local institutions,
researches and enterprises.
Goal of the Project is to set up a
transnational network needed
for establishment of connections
between enterprises and
research bodies in the region.
Also, Project TECH.FOOD
represents a chance for
improvement of institutional
capacities of partners regarding
efficiency of innovation
promotion. Direct participation of
enterprises in the Project will
contribute to creation of
innovative and international
possibilities of local production
systems.

1. Project partnership

At the TECH.FOOD Project
there are thirteen

? Research and technological
development



WHCTUTYUMja U3 YKYNHO cegam
3emarba:

Jludep napmHep: MNpoBuHUKja
MogeHa, MoaeHa, Utanuja
Mapmuep 6p.1: AcTep
aKUMOHaPCKN KOH30PLMYM,
bonowa, Utanuja

Mapmuep 6p.2:

Akagemuja eKOHOMCKUX CTyauja
n3 bykypewra, Bykypewr,
PymyHuja

MapmHep 6p.3: MuHUCTapCTBO
norLonpuepene u pypanHor
pasBoja, bykypewT, PymyHuja
MapmHep 6p.4: Mahapcku
WHCTUTYT 3a UCTPaXuBame
meca, bygumnewTa, Mahapcka
Mapmuep 6p.5: Pepepantu
WHCTUTYT 3a EKOHOMMWKY
noreonpuepene, bey, Ayctpuja
Mapmuep 6p.6: [pxaeHa Mpyka
nctpaxueadka ooHgaumja,
ATuHa, Npuka

Mapmuep 6p.7: ATUHCKa
npuvBpeaHa u nHaycTpujcka
komopa, ATuHa, [Npuka
Mapmuep 6p.8: CATT
WMHOBaTUBHWU MeHayMeHT, JInHL,
AycTpuja

MapmHep 6p.9: YHuBepautet
KopeuHyc u3 byaumnewTe,
ByauwmnewTa, Mahapcka
Mapmuep 6p.10: [puspedHa
koMmopa 2opre Aycmpuje, JIuHu,
Aycmpuja

UIA MapmHep 6p.1: AreHumja
3a pypanHu paseoj Mctpe,
MaauH, XpBaTtcka

UIA lMapmHep 6p.2: HCTUTYT
3a EKOHOMWKY MOrbONpUBpeae,
Beorpaa, Cpbuja

institutions from totally seven
countries:

Lead partner: Province of
Modena, Modena, Italy
Partner no.1: Aster Joint Stock
Consortium, Bologna, Italy
Partner no.2: Bucharest
Academy of Economic Studies,
Bucharest, Romania

Partner no.3: Ministry of
Agriculture and Rural
Development, Bucharest,
Romania

Partner no.4: Hungarian Meat
Research Institute, Budapest,
Hungary

Partner no.5: Federal Institute
of Agricultural economics, Wien,
Austria

Partner no.6: National Hellenic
Research Foundation, Athens,
Greece

Partner no.7: Athens Chamber
of Commerce and Industry,
Athens, Greece

Partner no.8: CATT Innovation
Management GmbH, Linz,
Austria

Partner no.9: Corvinus
University of Budapest,
Budapest, Hungary

Partner no.10: Upper Austrian
Chamber of Commerce, Linz,
Austria,

IPA Partner no.1: Agency for
Rural Development of Istria,
Pazin, Hrvatska

IPA Partner no.2: Institute of
Agricultural Economics,
Belgrade, Serbia

A 0000000000000000000000
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2. O4yeKMBaHM pe3ynTam™ u
Tpajarse

MaBHK o4ekuBaHu pesynTtaTu
MNpojekTa nogpasymesajy
ycrnocTaerbakee TpajHor
KanauuTeTa 3a NnoacTvuawe
P&T[ v nHoBauwjy npeayaeha,
Y YKIbYYEHUM pErMoHuma
jyrouctouHe Espone, kpo3
AWPEKTHO YKIby4UBaH-e
npeay3eha, UCTpaxusaykux
Tena v UHCTUTYUuja,
cayuhaeajyhu 13B. “Tpoyrao
3Hawa". HakoH 3aBplueTka
MpojekTa, ovyekyje ce
3ajeHNYKO 3Harse y norneay
cTaka MHOBATMBHOCTH
npexpambeHunx npegyseha y
jyroucto4yHoj] EBponu, HUX0OBUX
craBoea u notpeba, gajyhu
jacHy cnuky noTeHumjana koje
Tpeba ojayaTu, noctojare
CTanHux v AyroTpajHux Besa
namefy unrbHUX rpyna
MpojekTa, AMPEKTHO U
KOHKpeTHo noborswake P&T/
1 MHOBATUBHUX MoryhHOCTM
npeayseha y jyroucTo4Hoj
EBponu, kao nocneguua
npUMeHe aHanUTUIKUX U
WHTEepBEHTHUX opyha ckpojeHux
0f CTpaHe UCTpaxusa4vkux Tena
u npeayseha, AUPEKTHO
y4YecTBOBawe LUMIbHUX rpyna y
P&T[ v nHoBaTUBHUM
NpojeKTUMa Ha HauWOHaNHOM M
TpaHCHaUMOHaNHUM HUBOY U Ha
Kpajy o4ekyje ce nosehaHo
nosepeke u 6orbe MULLIbEeHe
Kpajier noTpowaya o
npexpambeHum npoussoauma
ca nNpocTopa jyroucToyHe
Espone.

2. Expected results and
duration

Main expected results of the
project consider establishment
of permanent capacity for
fostering of R&TD and
innovation of enterprises, in
involved Southeast Europe
regions, trough direct
participation of enterprises,
research bodies and institutions,
composing so called “triangle of
knowledge”. After end of the
Project, it can be expected
common knowledge regarding
state of innovation of agro food
enterprises in southeast Europe,
their attitudes and needs, giving
clear picture of potentials that
needs to be strengthen,
presence of permanent and
long-term relations between
project target groups, direct and
actual improvement of R&TD
and innovative possibilities of
enterprises in Southeast
Europe, as a result of analytical
and intervention tools
application created by research
bodies and enterprises, direct
participation of target groups in
R&TD and innovative projects at
national and transnational level
and at the end it can be
expected an increased
confidence and better opinion of
final consumer about agro food
products from Southeast Europe
area.




CranHe CTpyKType, Kao LTo cy
“UEHTPW 3@ TEXHOMOLLKU
TpaHcdep” n Xxopu3oHTanHa
TEeXHONoLWKa Mpexa, buhe
noapxaHe o4 CTpaHe NapTHepa,
n Tpajahe HakoH 3aBpLueTka
MpojekTa. NpeHocuBoCT
NPOJEKTHUX pe3ynTaTa
obesbeguhe ce yyecTBOBaHEM
NpojeKTHUX NapTHepa y
€BPONCKUM Mpexama.

3. UureHe rpyne

Mpojekat TECH.FOQOD ce
obpaha cBUM jaBHUM K
npUBaTHUM akTepuma
npexpambeHor cekTopa:
npeaysehuma (nocebHo MCIM),
jaBHUM UHCTUTYUMjama (Koje
ynpasrbajy npexpambeHum
CEKTOPOM), peneBaHTHUM
UCTPaXkUBa4ykum TenvmMa, Kao u
NoTpOLWa4YnuMa U eBPONCKAM
Mpexama Koje ce base
nUuTawunma xpaHe.

PErMOHAIJIHA NMPO®UII
PENMYBJIMKE CPBUJE

1. BenvyuHa pernoHa 1
H-eroBa nosuvuuja Ha Manu

Penybnuka Cpbuja je okpykeHa
cnepehum sembama: byrapcka,
Pymynuja, Mahapcka, Xpearcka,
BocHa u XepuerosuHa, LipHa Mopa,

Permanent structures, such as
.Technological Transfer Nodes"
and Technological Horizontal
network, will be supported by
patners, and will last after end of
the Project. Transferability of
project results will be provided
by participation of project
partners in european networks.

3. Target groups

Project TECH.FOOD addresses
all public and private actors of
agro food sector: enterprises
(mainly SMEs), public
institutions, which manage agro
food sector, relevant research
bodies, as well as consumers
and european networks dealing
with food issues.

REGIONAL PROFILE OF
REPUBLIC OF SERBIA

1. Dimension of the region
and its position on the map

Republic of Serbia is surrounded
by the following countries:
Bulgaria, Romania, Hungary,
Croatia, Bosnia and
Herzegovina, Montenegro,

A 000000000.00.000.00.0.00.000
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Anbanuja n MakegoHuja. [MasHK
rpag Penybnuke je Beorpaa.
Knuma je ymepeHo KOHTUHeHTanHa.
3axearbyjyhu noBorsHOM perbedy
n KIMmaTckim ycrnoeuma, Cpbuja
“Ma MoryhHOCTU 3a pasHOBPCHY
NOrLONPUBPEHY NPOU3BOAHLY.
Cpbuja uma 5.1 Mun1oHa xekTapa
NorLONpPUBPEAHOr 3eMbuULLITa
(0,60ha/craHoBHUKY), 04 KOjUX 4,2
MWUINMOHa XeKTapa NpeacTasiba
obpagmeo semrsmwTte (0, 50
ha/craHosHMKy). OaHoC Lyma u
MOrbONPUBPEOHON 3EMIBULLTA jE
60orbu Hero y MHOMM eBpONCKM
3emrbama (39:61%).
Morsonpuepeny Cpbuje
KapaKTepuLLie HENOBOIbHA
BfacHU4Ka CTPyKTypa, nocebHo y
norneay norbonNpUBPEaHUX
ras3guHCTaBa, Koju cy HajbpojHuju
cy6jekTv y norsonpuepeau v Koju
UMajy Hajjaum ymcaj Ha HeH yKynaH
pa3eoj. Oko 80% norvonpuspeaHor
3eMrbULLTa je y NPUBATHOM
snacHuwTey. Octanmx 20%
KOpUCTE KOMMaHWje paanuyuTe
BIACHUYKE CTPYKTYPE W BENUYMHE.
MpoceyHa Benu4MHa rasguHcTea y
Cpbujv y roannm 2002 je 6una 3.68
ha (concTeeHor NorboNpUBpeHOr
noapy-ia).

Hajeehu rpagosu y Cpbuju cy:
Beorpapg (6poj ctaHoBHMKA:
1.119.642), Hoeun Cag (6poj
ctaHoBHuka: 191.405), Hiw
(6poj ctaHoBHUMKA: 173.724) 1
Kparyjesau (6poj cTaHoBHUMKA:
146.373). Y norneay eTHu4ke

Albania and Macedonia. Capital
city of the Republic is Belgrade.
Climate is temperate
continental. Thanks to
favourable relief and climatic
conditions, Serbia has
opportunities for various
agricultural productions. Serbia
has 5.1 million hectares of
agricultural land
(0,60ha/habitant), from which
4,2 million hectares is arable
land (0, 50 ha/habitant). Forests:
agricultural area ratio is better
than in many European
countries (39:61%). Serbian
agriculture is characterized by
unfavourable ownership
structure, especialy regarding
agricultural husbandries which
are the most noumerous
subjects in agriculture and which
have the highest impact on its
total development. Aproximately
80% of agricultural land is in
private ownership. The rest 20%
is used by companies with
various ownership structure and
size. Average size of husbandry
in Serbia in year 2002 was 3.68
ha (of its own agicultural area).

The largest cities in Serbia are:
Belgrade (population number:
1.119.642), Novi Sad (population
number: 191.405), Nis (population
number: 173.724) and Kragujevac
(population number: 146.373).
Regarding ethnic
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CTPYKTYype, BehuHy CTaHOBHULLITBA
yuHe Cpbu (ykynaH 6poj
HauumoHanHocTy je 38). Oko 1/3
aKTMBHOr CTaHOBHULLTBA y Cpbuju
3anocneHo je y NorsonpuBpeam
(Budemu mabene 6p.1u 2y
Mpunoay). Ctona

3anocrneHocTH y NorLonpuBpean
je mehy Hajsehum y EBponu.

2. NpexpambeHu cekTop

Kanauntetn npexpambeHe
nHayctpuje y Cpbuiju
CTPYKTYPUPaHu Cy npema nopekty
CUpPOBMHA, a NpemMa CBOjoj
BENU4YMHK cy npesenuku. Moa
KanauuTeTMma MUCIIMMO
NPOJEKTOBaHY BENUYUHY
NPOW3BOAHUX MOroHa W npoueHaT
nckopuwhera NPOU3BOAHNUX
kanauuteTa. Kao Takeu, OHU Cy
Hacnehenu n3 buBle apxase n
MaKpoeKoHOMCKor ambujeHTa y
kojem je Cpbuja 6una BaxaH
hakTop npexpambeHe CUrypHOCTU
3a TpxuwTe oa 20 MunuoHa
cTaHoBHUKa. To je pasnor cranHor
NPUCYCTBa penaTtMBHO HUCKOT
cTeneHa uckopuwwhersa
kanauuTeTa npexpambeHe
mHaycTtpuje. Uckopuwherse
kanauuteTa je uamehy 10% m 80%
(Budemu mabene 6p.3-8 y
lpunozy).

3. MmaBHe npousBoaHe U
cneuujanusauuje

JenaH neo kanauurtera (nocebHo
y CeKTOpY KnaHW4He U MecHe
WMHOYCTpUje, Npepajae mreka) He
noceayjy MHoBaumje N TeXHUYKO-

structure, majority population
are Serbs (total number of
nationalities is 38). About 1/3 of
active population in Serbia is
employed in agriculture (See
tables no.1 and 2 in Annex).
Employment rate in agriculture
is among the highest in Europe.

2. The agro-food sector

Capacities of the agro-food
industry in Serbia are structured
according to source of raw
material and by the volume they
are oversized. By capacities we
mean projected size of
production plant and percentage
of production capacities
utilisation. As such, they are
inherited from the former state
and macroeconomic ambience
in which, Serbia was an
important factor of agro-food
security for the market of 20
million inhabitants. That is the
reason of permanent presence
of relatively low rate of agro-food
industry capacities utilisation.
Utilisation of capacities is
between 10% and 80% (See
tables no.3-8 in Annex).

3. Main productions and
specializations

One part of capacities
(especially in sectors of abattoir
and meat industry, milk
processing) do not posses
innovation and technical/

nanaaAanANMANNNANOOOANNNONNANANN



BRI R RN R RN W

TEXHOINOLLKE KapakTepuCTUKe Koje
MOry Aa ucnyHe 3axTeBaHe
craHgapae. Osu 0BjekTi umajy
pervoHanHW/noKanHu aHadaj u
1Majy Many KOHKYPEHTOCT LeHa K
W KBanuTeTa oncrajy 3axearbyjyhu
nNpUBUNEroBaHoj No3nuUmnju Ha
NOKaNHOM TPXULLITY.

Pypanne obnactu y Cpbuju
(sudemu cnuky 6p.1y
lpunoey), neduHucaHe cy Kao
noapyuja ymja je OCHoBHa
duanyka u reorpadcka
KapakTepucTuka
uckopuwhapawe 3emMrbuLITa 3a
NPOW3BOAHKY NOSBLONPUBPEAHUX
W WyMCcKux npouseopa. Mpema
0B0j geduHULMjU, oko 70%
Teputopuje Penybnuke Cpbuje
MOXe ce KnacudgukosaTu Kao
pypanHo noapy4je y Kojem Xueu
43% ykynHor CTaHOBHULUTBA.

PeauoH 1 - Bucoko rpou3sodHa
rosrsonpuspeda U UHmezpucaHa
eKoHOMUja: OBaj pervioH noceayie
NOBOSbHE 3EMIBULLIHE U KIMMATCKE
ycrose kao 1 4o6py CTPYKTYpy
norLoNpYBpeaHe NPOU3BOAHE Ca
AOMUHaUMOM ceKkTopa
WMHTEH3MBHOT UCKopULLhaBara
Kanutana, y nopehemy ca octanim
pypanyim noapydjuma y Cpbuju.
Ogaj pervoH uma 42 onwtvHa.

PezuoH 2 - Cekmopu ekoHomuje
munuYHU 3a Marse ypbaHe
obnacmu ca noreonpUBPEGOM Kojy
Kapakmepulie UHMEeH3U8HO
uckopuwhasaH-e padHe cHaze:
0Baj pervioH bnmsak je TpKULLITMMa
ca eenuim 6pojem noTpoLuaya u

technological characteristics
which can fulfil requested
standards. These objects have
regional/local importance and
they have low competitiveness
of price and quality and survive
thanks to privileged position at
the local market.

Rural areas in Serbia (see
picture no.1 in Annex), are
defined as areas whose main
physical and geographical
characteristic is utilization of soil
for production of agricultural and
forest products. According to
this definition, approximately
70% of territory of the Republic
of Serbia can be classified as
rural area where live 43% of
total population.

Region 1 - Highly productive
agriculture and integrated
economy: this region has
favourable soil and climatic
conditions as well as good
agricultural production structure
with domination of sectors with
intensive capital utilisation
comparing to other rural areas in
Serbia. This region has 42
municipalities.

Region 2 - Sectors of economy
typical for smaller urban areas
with agriculture with intensive
usage of labour force: this
region is near to markets with
large number of consumers and




cTOra je Heroga CTpyKTypa
ycMepeHa Ka UHTEH3VUBHO]
npouaeoarsu Boha, noepha n cToke.
OBaj pervioH uma 29 onwtuHa.

PeauoH 3 - [ paHe ekoHomuje
ycmepeHe ka uckopuwhasarby
MPUPOGHUX pecypca, yeragHoOM
rIaHUHCKUX nodpyyja: Heroea
eKoHoMCKa CTpyKTypa 6aaupa ce Ha
ekcnnoataupju 6oratux NPUPOAHUX
pecypca (pyAapcTeo 1
norsonpuepeaa). Osaj pervioH
yKIbyuyje Teputopujy ca Hajsehom
CTOMOM pyparnHor cMpoMalLLTea 1
yKynHe Heaanocnexoc. Oeaj
pervoH uma 41 onwTuHy.

PeauoH 4 - Benuk TypucTUYKA
KanauuteTu 1 nowa
norsonpuepeaHa cTpykrypa. Y
OBOM pervoHy uma 18 onwtuHa.

Y ctBapamy 6pyTO ApyLlITBEHOT
npov3Boda arpouHaycTpuyja
yvecTtByje ca oko 20%. Op 2005,
Cp6bwuija uma no3uTMBaH TProBUHCKA
BanaHc y norneay nagosa
npexpambeHnx Npou3soaa uuje je
ydyewhe y ykynHom 13soay 6uno
20%, wro je BuLwe y nopehersy
Apymnm 3anafHo bankaHckm
3emrbama (oko 10%). [JJloMUHaHTHK
M3BO3HM NPOM3BOAM NMpexpambeHor
cektopa y 2008 roguHu 6unm cy
noephe v Bohe (479,3 munuoHa $),
XuTapuue 1 npoussoau AobujeHU
oa »utapuua (361,3 munvona $),
nvha (204,9 munvoHa $), wehep,
KOHAWTOPCKUA MPOW3BOAN U Mef
(175,8 munmona $) n uBpcra
BurbHa M xMBOTUHLCKA Yiba (137,5
munuoHa $). Hajeehm Buwkosn y
2008 roamHu ocTBapeHun cy y

therefore its structure is directed
toward intensive fruit, vegetable
and livestock production.This
region has 29 municipalities.

Region 3 - Economy branches
directed toward utilisation of
natural resources, mainly
mountainous areas: Its
economic structure is based on
exploitation of rich natural
resources (mining industry and
agriculture). This region involves
territory with the highest rate of
rural poverty and the highest
rate of total unemployment. This
region has 41 municipalities.

Region 4 - Large tourist
capacities and poor agricultural
structure.There are 18
municipalities in this region.

In creation of national domestic
product, agro industry
participates with about 20 %.
Since 2005, Serbia has positive
trade balance regarding export
of agro-food products whose
participation in total export is
20%, which is significantly
higher comparing to other
western-Balkan countries (about
10%). Dominant export products
of agro-food sector in year 2008
were vegetables and fruits (479,
3 milion $), cereals and products
made of cereals (361, 3 milion
$); drinks (204, 9 milion $);
sugar, conditor products and
honey (175, 8 milion $) and solid
plant fats and oils (137, 5 milion
$). The most wanted surplus in
2008 was achieved in
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TPrOBUHW XXUTapuuama u
npo3soaumMa AobujeHUM of
XuTapuua (269,6 munuoHa $),
nospha v Boha (147,3 munuoHa $),
wehepa 1 KOHOUTOPCKUX
npoussoaa (125,0 munuoHa $) n
nuha (113,5 munuoHa $). Bucok
HEraTMBHU CroIbHO-TPrOBUHCKM
BanaHc 3abenexeH je y pasmeHu
kacbe, kakaa, MeguUMHCKor Bursa u
3auumHa (141,2 munuona $) u
cupose pube m pubremx
npepahesuHa (93,2 munuona $).
Morsonpuepena penybnuke Cpbuje
y 2009 roguMHu uMana je BuLIaK y
CMOSBHO-TProBUHCKO] pasMeHU
npexpambeHux npouseoaa y
n3aHocy of 636 munuoHa $, wro je
30% suwe y nopehersy ca
NPeTXOAHOM roavHoOM. M3Bo3Ha
BpeAHOCT npexpambeHnx
npouasoaa y 2009 roguhm Buna je
1,94 munujapae $ a yBosHa
BpeOHOCT UCTUX Npou3Boaa
usHocuna je 1,30 $. Yuewhe
norsonpuepeae y ykyrnHom U3sosy
noeehaHo je oa 17,8% Ha 23,3%.
Npema ocTBapeHoj M3BO3HO)
BPEAHOCTU Haj3HaYajHUju
NPOU3BOAM CY: KyKypy3 (M3BO3HA
BpeaHocT je Buna 261.230.879 $),
ManuHa (M3B03Ha BpeaHoCT je buna
190.509.560 $) ), wehep (M3so3Ha
BpeaHoCT je buna 137.443.326 $),
CYHLIOKPETOBO yrbe (M3B03Ha
BpeaHocT je Buna 72.715.113 $) u
NWBO (M3BO3HA BpeaHOCT je Buna
(56.923.608 $). MuHucTapcTeo
norsonpvepeae, LWymapcTea 1
soponpuepene Penybninke Cpbuje
pahe y 2010 roguHu cybeeHumje og
10 MMnuoHa auHapa 3a passoj
opraHcke npou3eoarse. Takohe,

trade of cereals and products
made of cereals (269, 6 milion
$), vegetables and fruits (147, 3
milion $), sugar and conditor
products (125, 0 milion $) and
drinks (113, 5 miliona $). High
negative exchange balance was
recorded in exchange of coffee,
cocoa, medicinal plants and
spices (141, 2 milion $) and raw
fish and manufactured fish
products (93, 2 milion $).
Agriculture of Republic of Serbia
in 2009 had surplus in foreign
trade exchange of agro-food
products in amount of 636 milion
$ which was 30% higher
comparing to the previous year.
Export value of agro-food
products in 2009 was 1,94
billion $, and import value of the
same products was 1,30 $.
Participation of agriculture in
total export was increased from
17,8 % to 23,3 %. According to
realized export value the most
significant products are: maize
(export value was 261.230.879
$), raspberry (export value was
190.509.560 $), sugar (export
value was 137.443.326 $),
sunflower oil (export value was
72.715.113 $) and beer (export
value was 56.923.608 $).
Ministry of agriculture, forestry
and water management of
Republic of Serbia will give in
2010 subvention of 10 milion
dinars for organic production
development. Also,




Byuet MuHuctapcTea
nossonpuBepeae, WymapcTea u
sogonpuepeae Penybnuke
Cp6uje y 2010 roanHu nopactao
je 3a 20% y ogHocy Ha 2009.
Mopen octanux arpapHux mepa,
MwuHuctapcTteo he gatu
duHaHcujcka cpeacTea 3a
noborbLuake 6e3benHoci 1
KBanuTteTa xpaHe, cepTuhuKkaumjy
npexpambeHnx npomasoaa y
cknagy ca cutemuma ISO 22000,
GLOBAL GAP., HALAL,
KOSHER, reorpachcko nopekrno u
OpraHcka Npov3BoaH-a.

4. TvnU4HKU NnpoMsBOaMN

[o capa, y Cpbuju noctoju 51
NPOU3BOA Ca 03HAaKOM
reorpadckor nopekna (PGI).
Cpbwuja je notTnucHMUa
JTucaboHckor cnopasyma o
3alUTUTK O3HaKa nopekna, anu
Ha XanocT He NOCTOjuU cprcka
O3Haka Koja je mefyHapoaHo
sawTtuheHa. Pasnor Tome je
yrnaBHOM HegocTaTak
huMHaHCcKjcKnx cpeacrasa u
HeaoBOSbHA Meaujcka
npomMoumja. Heku og
3awTtuheHnx npoM3sBoaa cy:
roeefa yxu4ka npyTa,
CBUH-CKa YXKMYKa NpLuyTa,
YKUYKa cnaHuHa, CPeEMCKU
KyneH, pTakwCku 4aj,
KPUBOBUPCKW Kaykasarb,
XOMOJSBCKA OBYUJU CUp,
BaHaTCckn pyu3nuHr, NMBo
LWamnuoH" Bpwau, BuHO
JaroguHcka Pyxuua“,
KnapoBcku kasujap v TA.

the budget of the Ministry of
agriculture, forestry and water
management in 2010 is
increased for 25 % compared to
2009. Besides other agrarian
measures, Ministry will give
financial means for improvement
of food safety and quality,
certification of agro-food products
according to systems ISO 22000,
GLOBAL GAP., HALAL, KOSHER,
geographic origin and organic
production.

4. Typical products

So far, in Serbia there are 51
products with appellations of
geographic origin (PGl). Serbia
is the signatory of the Lisbon
Arrangement for the Protection
of Appellations of Origin, but
unfortunately there is no serbian
appellation that is internationaly
protected. It is mainly because
of lack of financial means and
insufficient media promotion.
Some of the protected products
are: smoked beef ham ,goveda
uzicka prsuta“, smoked pig ham
»Svinjska uzicka prsuta“, bacon
,uZicka slanina®, ,sremski
kulen® (dried and smoked meat),
winter savory ,rtanjski ¢aj",
caciocavallo krivovirski
kackavalj‘, sheep's cheese
produced in Homolje ,homoljski
ov¢iji sir, Banatski Riesling,
Beer ,Champion® produced in
Vrsac, vine ,Jagodinska
Ruzica®“, Caviar produced in
Kladovo etc.
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MNMopoauyHa coupma “Flores” ua
Kamenuue, Kparyjesau cBeTcku
je no3HaTa no ceojem
ankoxonHom nuhy “2Kyta oca”
LWreuBoBuUUa, BEOMa LiEHEHO
nuhe y CALl, Kavagu, HoBom
3enaHay n dpaHuyckoj.
YepwheHa je Ha NUcTy BUHA
xoTenckor nadua “Pwuu”.
loauwka npoussoaHa U3HoCcU
150.000 chnawa wreusoeuLe 1
BehunHa ce n3Bo3n Ha cTpaHa
Tpxuwra. Takohe, nocToju u
pakuja “BurbamoBka” u3
koMmnnekca “lNopeyje” Koja ce
13B03K y Hemauky, Ayctpujy,
Benuky BpuTtanujy n Kavagy.

MuWHUCTapcTBO TProBUHE U
ycnyra Peny6nuke Cpbuje u
MpuepenHa komopa Cp6uje
opraHuayjy n3bop 3a Hajborbe
6peHgoBe roguHe, Nog Ha3vBOM
,Hajboree na Cpbuje”. Npema
ynuTHUUMMa ynyheHum cpnckum
noTpoLLa4uma nocToju
HEKOMNWUKO Npou3soaa Koju
npeacTasrbajy cpncku 6pexa.
OBu npoussoau umajy
KOHCTaHTaH U Npeno3HaTibUB
KBanuTeT, jeAUHCTBEHWN Cy UMajy
KOHCTaHTaH pacT NOTPOLHE.
Heke oa wux cy:

- Nektar, Bauka NanaHka, cok
.Nektar plus antistres®;

- AnamuHcka nueapa,
AnaTtuH, nuBo ,Jenen”;

- Fresh&Co, CyboTtuua, cok
Next";

- [Modpym AnekcaHOpoealy,
Tonona, euHo , Tpujyma*;

Family firm “Flores” from
Kamenica, Kragujevac is known
around the world by their
alchocolic drink “Zuta Osa”
Slivovitz, very appreciated drink
in USA, Canada, New Zeland
and France. It is enlisted in vine
cards of hotel chain “Ritz".
Annual production is 150.000
bottles of slivovitz and most of it
is exported at foreign markets.
Also, there is a brandy “Viljamovka"
from complex “Porecje” which is
exported in Germany, Austria,
Great Britain and Canada.

Ministry of trade and services of
Republic of Serbia and Serbian
Chamber of Commerce organize
the selection of best brands of
the year, under title ,Best from
Serbia“. According to
questionaires directed toward
serbian consumers, there are
several products which are
serbian brand. These products
have constant and recognized
quality, they are unique and
have constant consumption
growth.

Some of them are:

- Nektar, Backa Palanka, juice
.Nektar plus antistres”;

- Apatinska pivara, Apatin,
beer ,Jelen®;

- Fresh&Co, Subotica, juice
JNext";

- Podrum Aleksandrovac,
Topola, wine , Triumph®;
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- Jaffa Cakes, LipeeHka, kekc
Jaffa®;

- Pionir, beozpad, kekc
.MegeHo cpue”;

- Koncern Swiss Lion, Takogo,
LJEurokrem®;

- Soko Nada Stark, Beorpag,
yokonapa ,Najlepse Zelje*;

- Bambi, Noxapeal, kekc
JPlazma®;

- Camex, Bpbac, jeTpeHa
nawTeTa ,Camex";

- Imlek, NaguHcka ckena,
Mneko “Moja kpaeuua;

- Dijamant, 3peraHuH,
CYHLOKPETOBO yIbe
,Dijamant*;

5. FnaBHe CTPyKTypHe
KapaKTepucTuke npexpambeHor
ceKTopa (Knacrtepu, Mpexa
KOMNaHwuja, 3agpyre)

¥ norneay NocnoBHUx MHKybaTopa
W knacTtepa, noctoju oko 20
nocnoBHWX MHKybaTopa. [isagecet
KnacTepa je y pasnM4utum
¢hazama chopmmparsa of kojux 14
UMajy OMPEKTHY NOAPLLIKY
MuHucTapTCcBa ekoHoMuje 1
pervoHanHor passoja Peny6nuke
Cpbuje. MuHUCTapCcTBO EekoHOMUje
1 peruoHanHor passoja Penybnuke
Cpbuje, y roauHn 2009, nano je 40
MWNUOHa AuHapa 3a CTUMynucar-e
pa3Boja knactepa y Cpbuju. OHn
6u Tpebano ga gonpuHecy
noeehatby KOHKYPEHTHOCTH
HaLLMX Manux 1 cpeaHux
komnaHwuja. Knactepu y Cpbuju
joLU yBEK Cy OCeTIbMBOj pa3BojHO)
hasu 1 xoB

- Jaffa Cakes, Crvenka,
biscuit ,Jaffa"

- Pionir, Belgrade, biscuits
.Honey heart*

- Koncern Swiss Lion,
Takovo, ,Eurocrem”

- Soko Nada Stark, Belgrade,
chocolate ,Najlepse Zelje"

- Bambi, Pozarevac, biscuits
.Plazma*“

- Camex, Vrbas, liver pate
.Carnex"”

- Imlek, Padinska skela, milk
“Moja kravica“

- Dijamant, Zrenjanin,
sunflower oil ,Dijamant*

5. Main structural
characteristics of the agro-
food sector (cluster,
companies’ network,
cooperatives)

Regarding business incubators
and clusters, there is about 20
business incubators. Twenty
clusters are in different stage of
formation from which 14 have
direct support of Ministry of
economy and regional
development of Republic of
Serbia. Ministry of economy and
regional development of
Republic of Serbia, in year 2009,
gave 40 milion dinars for
stimulation of clusters
development in Serbia. They
should contribute to increase of
competitivness of our small and
middle companies. Clusters in
Serbia are still in sensitive
developmental phase and their

12
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uWrs je aa ce nocturHe dhasa
oapxusocTu. Y roguHu 2009,
beorpag je aao 6,3 MunMoHa
[OWHapa 3a npojekTe u3 obnact
norsonpuepeae. Y oksupy
npojekara 3a npoMoLujy 1
CTUMynauumjy norsonpuepenHe
npon3BoH-e cekpeTepujart 3a
eKoHOMW]y (huHaHcupao je
npojexTe HenpodTHUX
opraHv3aumja - arpo knactep
O6peHoeau, knactep
npouasofhaya jecTuBKX rrouea u
Knactep npou3sohaya 1 Tproeaua
AekopatuBHux Burbaka. Knactep
ce cacToju U3 yapyKeHuX
NOrbONPUBPEQHUX
rasguHcTaBa, EKOHOMCKMX
acouujauuja, npeaysumMava,
YyAPYXeHa U NoKanHux BnacTu.

6. Bucoko obpasoBHe u
UCTpaxuBa4ke CTPYKType
Be3aHe 3a npexpambeny

UHAYCTPUjy
dakynteTu:

1) Beorpagcku yHUBEP3UTET,
MorsonpuepeaHu akynteT
(PakynTeT je opraHnsosaH y 31
oacek u 8 nHctutyta). akynter
“Uma ueHTpanHy natoparopujy,
KaHuenapwjy 3a CTyaeHTCKe
nocnoBe, UeHTpanHy
6ubnuoTeky, Kao U TeEXHUYKE U
agMuHUCTpaTuBHe nocnoee. Of
1941/42 dpakynteTt uma
€KCNEPUMEHTANHO LLKOMCKO
pobpo “Papgmunoeaud’, og oko
100 ha, 3aocTaBLUTUHY
nopoauue Bykuhesuh.

goal is to achieve sustainability
phase. In year 2009, Belgrade
gave 6,3 milion dinars for projects
from the sector of agriculture. In the
scope of projects for promotion and
stimulation of agricultural
production secreteriat for economy
financed projects of non-profit
organizations - agro cluster
Obrenovac, cluster of edible fungus
producers and cluster of producers
and traders of decoration plants.
Cluster consists of associated
agricultural husbandries, economy
societes, enterprenuers,
asociations and local authorities.

6. High educational and
research structures related to
agro-food industry

Faculties:

1)University of Belgrade, Faculty
of Agriculture (The Faculty is
organized in 31 departments
and 8 Institutes). The Faculty
has a Central Laboratory, an
Office for student affairs, Central
Library, as well as a Technical
and Administrative Services.
From 1941/42 faculty has an
experimental school estate
“Radmilovac”, of about 100 ha, a
legacy of the family Vukicevic.
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MocToju oko 300 HacTaBHU4YKOT
ocobsrba 1 200 3anocneHux.
®akynTeT opraHusyje 6pojHe
Hay4He W npodecnoHanHe
cacTaHKe peoBHO ca
HauMoHanH1UM u mefyHapoaHUM
yyewhem (cTo4apcTBo,
aKeBaKynTypa, N4enapcTeo 1
npou3BoAHa Meaa, patapcTeo,
duTomeguunHa,
norLonpyvBpeaHa MexaHv3sauuja,
npexpambeHa TexHonoruja,
NPOU3BOAHA MINEKa,
arpoekoHomuja), u objaereyje
Hay4He pesynTtaTe y
HauuoHanHUM 1 MefyHapoaHUM
WTaMnaHum U enekTpPoHCKUM
yaconucuma.

2) beorpagcku yHUBEP3UTET,
PakynTeT BETEPUHAPCKE
MeauuuHe. Y npoTeknom
nepuoay dakynTteT ce pa3guo y
BENUKY MHCTUTYUMjy ca 300
3anocnexunx, 70 peaoBHUX K
BaHpeaHux npodecopa, 30
acucreHata n 200 TexHu4kor
ocobrba. TpeHyTHO NOCTOjU
1400 ynucaHux ctygeHarta
OCHOBHUX M 92 cTyaeHaTa
NOCAUNNOMCKUX CTyAuja.

3) YHusepauteT Huw,
TexHonowku cdakynTeT y
INeckoeuy. ®akynTeT je oCHOBaH
1979. baBe ce uctpaxuvearwuma
y TEXHONOTUjW XXNBOTHE
cpeauvHe, Ko3meTuuwm,
dhapmauumju, npexpambeHum u
TEKCTUMHUM TEXHOMOrMjama.

There is about 300 teaching
staff and 200 employees.
Faculty organizes a number of
scientific and professional
meetings on a regular basis and
with national and international
participation (Animal Sciences,
Aquaculture, Bee and honey
production, Crop Sciences,
Phytomendicine, Agricultural
Mechanization, Food
technology, Milk production,
Agroeconomy), as also
publishing scientific results in
national and international printed
and electronic publications.

2) University of Belgrade, Faculty of
Veterinary Medicine. In the past
period the Faculty of Veterinary
Medicine has developed into a
huge university with 300
employees, 70 professors and
assistant professors, 30 assistant
lecturers, and 200 technical staff.
Presently there are 1400 students
enrolled in undergraduate courses
and 92 postgraduate students.

3) University of Nis§, Faculty of
Technology in Leskovac.Faculty
has been established in
1979.They do research in
environmental technologies,
cosmetics, pharmacy, agrofood
and textile technologies.

14
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4) YHusepautet Hoeu Cag,
MorsonpuepenHu akynTter.
OcHoBeaH je 1954. basu ce
UCTpaxuBaruma y patapcrsy,
nosprapcTey, BohapcTay u
BMHOrpagapcTBy, 3alTUTK
burba, MeHaumMeHTy BoAa,
NOrbO-TEXHULIM U
arpoeKkoHOMMjU.

5) YHueepauteT Hoeu Cap,
TexHonowku chakynrer.
OcHoBsaH je 1959. O ocHuBama
[0 oaHac gunnomuparno je
2.972 ctypeHaTta, onbpareHo je
375 macTtep Tesam 197
[OOKTOPCKUX Teaa.

HayyHu uHCcTUTYTH:

- MHcTuTyT 3a BrMonowka
ucTpaxupara ,CuHuwa
Craxkosuh®, Beorpag

- WHCTUTYT 3a BeTepuHapcky
meauuunHy Cpbuje, beorpag

- UHCTUTYT 32 €eKOHOMMKKY
norsonpuepeae, beorpag

McTpaxnea4vko-pas3BojHu
UHCTUTUTYTU:

- WHctutyT 3a Bohapcteo Yavak
- WHctutyT 3a 3awtuty 6ursa u
XMBOTHY cpeawuHy, beorpapg

- MHcTuTyT 32 3emmbuwiTe,
Beorpag

- MIHcTUTYT 3a noBpTapcCTBO,
Cwmepepescka NanaHka

- WMHcTutyT 3a npexpambery
TexHonorujy, Hoeu Cag

- WMHCTUTYT 32 NnpuMeHyY Hayke y
noreonpuepeau, beorpan

4) University of Novi Sad, Faculty
of Agricuture. It is established in
1954. They do researches in crop
farming, vegetable production, fruit
production and viticulture, plant
protection, water management,
agro-machinery and agro
economy.

5) University of Novi Sad,
Faculty of Technology. It is
established in 1959. From
establishment till today: 2972
students graduated, 375 master
thesis defended and 197
doctoral thesis defended.

Scientific institutes:

- Institute for Bilogical Research
»Sinisa Stankovic", Belgrade

- Institute of Veterinary
Medicine of Serbia, Belgrade

- Institute of Agricultural
Economics, Belgrade

Research-development
institutes:

Fruit Research Institute, Caak
Institute for Plant Protection and
Environment, Belgrade

Institute for Soil Management,
Belgrade

Institute for Vegetable
Production, Smederevska
Palanka

Institute for Food Technology,
Novi Sad

Institute for Science Application in
Agriculture, Belgrade
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- MIHCTUTYT 3a CcTOMapCcTRO,
Beorpan

- VIHCTUTYT 3a XurmjeHy un
TexHonorujy meca, beorpapg,

- WMHCcTUTYT 3a patapcteo u
nosptapcteo, Hoeu Cap

- WHctuTyT 33 ucTpaxueame
nekoeuTor 6urea ,Jocud
Manumh, Beorpag

- WHctuTyT 33 KpMHE yceBe,
KpyLesal,

7. MonuTUKe 1 NporpamMmu Be3aHu
3a npexpambeHu cekTop -
FnaBHM akTepm npexpambeHor
cekTopa

MHctUTYUMje Koje ydecTByjy v
npexpambeHoM CeKTopy Cy:

- MuHucTapeo norsonpuepese,
LLymMapcTBa U Bofonpuepeae
Peny6nuke Cpbuje

- MuHucTapBeo ekoHoMuUje U
pervioHanHor pa3ssoja Penybnvike
Cpbuje

- MuHucTapBo Hayke 1
TEXHOMOLLIKOr pa3goja
Penybnuke Cpbuje

- MwvHucTapso TprosuHe 1 ycnyra,
Penybnuka Cpbuja

- ®oHp 3a pa3eoj All BojeoguHa

- ®oHpa 3a paseoj Penybnuke
Cpbuje

- MpwvepenHa komopa Cpbuje

- PervoHanHe npuepeaHe Komope

- Cagert 3a bpeHaupare Cpbuije

- ®oHA 33 KyNTypy KBanuTeta u
uaspcHocT, beorpaa

- HauwnoHanHa pechepeHTHa
nabopaTtpuja 3a beabegHocTt
xpaHe, beorpag

Institute for Animal Husbandry,
Belgrade

Institute of Meat Hygiene and
Technology, Belgrade
Institute of Field and
Vegetable Crops, Novi Sad
Institute for Medicinal Plant
Research “Josif Panéic”,
Belgrade

Institute for Forage Crops,
Krusevac

7. Policies and programs
related with the agro-food
sector - Main actors of agro-
food sector

Institutions which participate in
agro-food sector are:

- Ministry of Agriculture, Forestry
and Water Management of
Republic of Serbia

- Ministry of Economy and
Regional Development of
Republic of Serbia

- Ministry of Science and
Technological Development of
Republic of Serbia

- Ministry of Trade and Services,
Republic of Serbia

- Fund for development of AP
Vojvodina

- Fund for the development of the
Republic of Serbia

- Serbian Chamber of Commerce

- Regional chambers of
commerce

- Council for branding of Serbia

- Fund for quality culture and
excelence, Belgrade

- National reference laboratory
for food safety, Belgrade
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- HauwoHanHa opraHusauuja
notpowaya Cpbuje, Beorpag

- AreHuuja 3a KpeguTHO
hvHaHcupare u3Bo3a y
Peny6nuumn Cpbuju

- AreHuuja 3a uHBecTuUMUje y
Cp6uju n npomouujy naso3sa
(CHMENA)

Ceaka nomeHyTa MHCTUTYLM]a,
OUpeKTHO (Kpo3 cybeeHumje)
U1 MHOWPEKTHO (KPO3
ceMuHape, Kypcese, npomoLuje,
akuuje - Hajborbe ua Cpbuje,
Hajborbe n3 BojsoaviHe)
[AonpuHocK yHanpeheky
npexpambeHor cektopa y
Cpbuju u pacty ceectn y
nornegy BaHOCTU
B6eabenHocTu xpaHe.

8. MonuTuke, NpaBHX OKBUP U
thoHposm 3a uHoBaUMjy,
MHOYCTPMJCKO UCTPXMBaHE U
TEXHOMOLLKK TpaHcthep

Ha pa3aBoj norsonpuepege u
npexpambeHor cektopa, mepe
arpapHe nonuTuke, nojekuuje
napo3aa pobe u ycnyra,
BbesbenHocT xpaHe,
KOHKYPEHTOCT Cprcke
arpouHaycTpuje, MHBeCTUUMje,
o4vyBakse 1 noborbluame
XKWBOTHE CPEAWHE U OAPXKUBO
Kopuwherwe NPUPOAHUX
pecypca, uHdopmauuoHe
TexHonoruje, 3aTum Ha
ycnocraerbawe oarosapajyher
perynapHor u
aAMUHUCTPaTUBHOT OKPYXEeHa
3a oTBapawe 1
dyHKUMOHUCaHE HOBUX
npeay3eha u octanor y Cpbuju,
yTUYE NONMUTUYKM U NPaBHK

- National organization of
serbian consumers, Belgrade

- Agency for export credit
financing in Republic of
Serbia

- Serbian investments and
export promotion agency
(SIEPA).

Every mentioned institution,
directly (through subventions) or
indirectly (through seminars,
cources, promotions, actions -
Best from Serbia, Best from
Vojvodina) contribute to
improvement of agro-food sector
in Serbia and growth of
awerness regarding importance
of food safety.

8. Policies, legal framework
and funds for innovation,
industrial research and
technology transfer

On development of agro food
sector, measures of agrarian
politics, projections of goods and
services export, food safety,
Serbian agro industry
competitiveness, investments,
preservation and improvement
of natural resources, information
technologies, than on
establishment of suitable regular
and administrative surrounding
for opening and functioning of
new enterprises and the rest in
Serbia, influence political and
legal




OKBMP KPO3 pasHe HauuoHanHe
nporpame u ctpartervje passoja,
Kao wTo cy: HaunoHanHu
nporpam 3a noreonpuepegy
Cpbuje 2009-2011, 3aTum,
HauwoHanHa ctparteruja
eKkoHomckor passoja Penybnuke
Cpbuje 2006-2012, Ctpateruja
Hay4HOr 1 TeXHOMOLLKOr pa3Boja
Penybnuke Cpbuje 2010-2015,
Crpareruja TproBMHCKOr pasgoja
Penybnuke Cpbuje, Ctparternja
pEernoHanHor U NPOCTOpHOr
pasBoja, CTtpatervja cmamera
cvpomalwTea, HauuoHanHa
ctpatervja Cpbuje 3a
npuctynawe EBponckoj YHuju.
LinrseBn cBux 0BUX OKymMeHaTa
NnoBe3aHux ca NorboNpPUBpPEaOM
1 npexpambeHUM CeKTOpOM Cy:

Crumynaumja npoueca
uMnnemMeHTauuje 1
ceptucpukauymje HACCP y
NPOU3BOAHKMU U TPrOBUHM
npexpambeHux Npou3Boaa;
- XpaHa Koja 3afoBosrbaea
notpebe noTpoLuaya y
norneay Keanuterta xpaHe u
6e3benHocTy;

- Acmpmaumja Hanopa
KOMMNaHuja ga ucnyHe
Kputepujyme 3a pobujarse
Harpaga KeanuteTa;

- Pa3Boj HOBMX TexHonoruja u

npoussoaa npexpambexe

MHAOYCTPUjE U TEXHONOrMja

6a3npaHunx Ha

TPaguuMoHaNHUM

npon3soanma;

frame trough various national
programs and developmental
strategies such as: National
program for Serbian agriculture
2009-2011, than, National
strategy of economic
development of Republic of
Serbia 2006-2012, Strategy of
scientific and technological
development of Republic of
Serbia 2010-2015, Strategy of
trade development of Republic
of Serbia, Strategy of regional
and spatial development of
trade, Strategy of poverty
reduction, National Strategy of
Serbia for accession to
European Union. Goals of these
documents related to agriculture
and agro food sector are:

Stimulation of process of
implementation and
sertification of HACCP in
production and trade of agro-
food products;

Food which satisfies
consumers needs regarding
food quality and safety;
Affirmation of companies effort
to fullfill criteria for receiving of
quality prizes;

Development of new
technologies and products in
agro-food industry and
technologies based on
traditional products;
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- CTtBapatbe HauuoHanHe
TexHonowke nnatdopme
,XpaHa 3a XuBoT",

- pahere ogpxuBor u
edumkacHor norsonpuepeaHor
1 npexpambeHor cekTopa Koju
MOXeE Aa ce TakMU4M Ha
CBETCKOM TPXULUTY
ponpuHocehwu pacTty
HaLWOHanNHor OXOTKa,;

- Pa3aBoj TexHonoruja koje
LUTUTE XUBOTHY CpeauHy of
yTuuaja norbonpuepeae
NPOU3BOAH-E;

- MNoapwka Manum u cpearum
KomMnaHujama Koje npounseoge
1 npoaajy npoussoge ca
03HakoM 3awTtuheHor nopekna
1 npouseoge ca 3awTtuheHum
reorpachCkUm Nopeknom, Kao u
npouseoge HasnpaHe Ha
TpaauuMoHanHum peuentTuma,;

- UHBectmumje y
norsonpuepeaHa npeayaeha
paau pecTpykTypupamba,
nobosblwaka u NnocTu3ama
BMCOKOT KBanuteTa xpaHe u
6e3beaHocHUX cTaHaapAaa;

- Moppwka ocHoBawy
yapyxXera noTtpollaya 3a
3ajeHMYKO HacTynake Ha
TPXKULITY U TA.

9. UHKMumnjaTuee 1 choHpoBM 32
npomMouujy uHoBaumje,
MHOYCTPUjCKOT UCTPAXUBaAKbA
M TEXHOMOLLKOr TpaHcdepa

TpaHcep TexHornoruje kao
npoLec npeHowewa
TEXHOMNOLLKOr 3Haka

Creation of national
technological platform ,Food for
life";

Building of sustainable and
efficient agricultural and ago-
food sector which can compete
at world market contributing to
growth of national income;
Development of technologies
which can protect environment
from impacts of agricultural
production;

To support small and middle
companies which produce and
sell products with protected
designation of origin and
products with protected
geographical indication, as well
as products based on traditional
recipes;

Investments in agricultural
husbandries for restructure,
improvement and achievement
of high food quality and safety
standards;

Support to establishment of
producers’ associations for
common appearance at the
market etc.

9. Initiatives and related funds
origins/frameworks to promote
innovation, industrial research
and technology transfer

Technology transfer as a

process of technological
knowledge distribution
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npeacTasrba cTpaTernjcky
onuMjy TEXHONOLLIKOr pa3Boja
KOjy npumersyje BehnHa
npeayaeha, u TO KynoBMHOM
OHUX TEXHOMOLLKUX pelleHa
Koje He Mory aa passujajy
caMOCTarHo Unu paseujerem
TEXHOMOLLKUX pelleHa
camMocTarHo, Kpo3
NCTPaXXuBa4yko - pa3BojHy
ocHoBy. NpuepegHu cyGjektn y
obnactm npexpambeHor
cekTopa, 6a3y 3a cBoj
UCTpaXuBa4yKo-pa3BOjHU CEKTOop,
npoHanase Kpo3 KoHcynTauuje u
obyke, 04 CBOjUX MHO -
napTHepa, ca Kojuma
napTUUMnNUpajy y AOHOLWWeHY
oanyka, anv U KOHCTaHTHOM
eaykaumjoM Koja UM je Ha
pacnonarary Ha HauuoHanHom
HWBOY, (NPEKO pasnUunTUX
TpeHuHra y ogpeheHoj obnactu,
Kao 1 y3 yyewhe BUcoko -
KBanMdUKoBaHMUx pagHuKa u3
pas3nuyuTux obnactu y
COncTBeHUM npeayaehuma).

6 gpaBHUX yHuBepauTeTa, 83
dakynteta u pactyhu 6poj
NPUBaTHUX LUKOMa Yy BUCOKOM
obpa3zoBatsy NpeacTaBba Cpx
uctpaxusara y Cpbuju. Y
OKBUPY pasnuyuTmux nporpama ,
Ao caga, noctoju suwe og 250
npojekarta NpeanoxeHux 3a
thmHaHcupame (To je Hajeehu
6poj y pervoHy ca 12%
ycnewHocTn). Y obnactu
KanauuTeTa, y 0QHOCY Ha
aKTMBHOCTM Be3aHe 3a jayare

represents strategic option of
many companies technological
development, which buy those
technical solutions that they can
not develope by themselves, or
by development of own
technological solutions trough
own research-development
basis. Economy subjects in area
of agro-food sector find their
base for research-development
sector through consultations and
training from ino-partners, but
also from constant education at
national level (through various
training in specific field and
trough participation of high-
qualified workers from various
fields of expetize in their own
companies).

6 public universities, 83 faculties
and growing number of private
schools in high education
represents core of researches in
Serbia. Within various program
fields, so far, there are more
than 250 projects proposed for
financing (that is the highest
number in the region, with 12%
of successfulness). In the field of
capacities, regarding activities
related to strengtening of
research potential,
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UCTpaXKMBaykux noTeHuujana,
noctoju 94 npeanoXeHnx
npojekata of kojux je 15%
npeanoxeHo 3a hnHaHCUpaHe.
Y obnactu capagme, y
ncTpaxusary MHopmMaumoHux/
KOMYHUKaLMOHUX TeXHoNoruja,
nocToju oko 39 NpeanoXeHuxX
npojekarta og kojux je 5% nobuno
dmHaHcuparse (norsonpuepesa
n 6uotexHonoruja ca 17%
npeanoxeHux npojekata u 24%
yCneLwHocTH).

10. UHdpacTpykTypa 3a
NoApLUKY MHOBaUuWjama

Hay4Hu napkosu

Y Cp6uju, onwti nnax je aa ce
n3rpage Hay4Hu NapKoBu y
cnepehum rpapgosuma: Hoeu Capn
(YHusepauteT Hoeu Cap),
Beorpag (MHcTuTyT MUxajno
MynuH, UHcTUTyT BuHya,
MHCTUTYT 3a Xemujcke ussope
cTpyje) u Huw (YHueepauteT
Hwuw). 3a capa, nocroje ctyauje
W3BOASBUBOCTM OBUX NOKauUmja u
TakMu4ere 3a Hajborsy
TEXHOMOLUKY uHoBauujy y Cpbuje,
Kao MeTop 3a Hanaxere
Byayhux ,CTaHOBHUKA" OBMX
napkoBea. HekonuuuHa thmpmm Ha
noMeHyTUM nokauumjama eeh

page ca BUCOKMM TeXHororvjama.

CTpykTypa Koja nogpxasa
nHoBauumje je MuHucTapcTBo
Hayke 1 TeXHOMNOLLKOr pa3goja
Penybnuke Cpbuje. Ctpatervja
Hay4HOr 1 TEXHOMOLLKOr pa3eoja
Peny6nuke Cpbuje 2010-2015 je
ycBOjeHa.

there are 94 proposed projects of
which, 15% are approved for
financing. In the area of
cooperation, in the research of
information\comunication
technologies, there are 39
proposed projects of which, 5%
received financing (agriculture
and biotechnology with 17% of
proposed projects and 24% of
sucessfulnes).

10. Innovation support
Infrastructure

Science Parks

In Serbia, general plan is to build
science parks in the following
cities: Novi Sad (University of
Novi Sad), Belgrade (Institute
Mihailo Pupin, Institute Vinca,
Institute for chemical power
sources) and Nis (University of
Nis). For now, there are feasibility
studies for these locations and
competition for the best
technological innovation in
Serbia, as a method for finding of
future ,habitants” of these parks.
Dozens of firms at mentioned
locations already deal with high
technologies. Structure which
support innovations is Ministry for
science and technological
development of Republic of
Serbia. Strategy of scientific and
technological development of
Republic of Serbia 2010-2015 is
adopted.

21



HHoeamueHe nompebe u
nepcnekmuee aHKemupaHux
KOMnaHuja - pesynmamu
aHKemHo2 ucmpaxueara
npedyseha y o6nacmu MecHo
npepafueayke uHGycmpuje

Peny6nuke Cpbuje

Peny6nuka Cpbuja pacnonaxe ca
BENUKUM npepahueavkim
KanauuTeTMma y CTOYapCKoj
npoussogu. Mehytum, cteneH
uckopuwheHoCTU je ganeko
ucrnop NpojeKkToBaHWX kanauuTeTta
n eehnHa He ucnywaea
cTaHgapae Koju ce nocraerajy 3a
W3BO3 Meca, a MHOTU HU
noctojehe gomahe ctaHgapge.
Manu je 6poj objekata
PEervcTpoBaHux 3a U3B03, Kako Ha
TPXULWTE 3emarba Esponcke
yHUje, TaKo U Ha TpxULTe Tpehux
3emarba. lpenpeke cy Ha HUBOY
cTaHgappa keanuTeTa u
6eabegHocTu npouseoaa. Y
HapeaHOM nepuoay o4eKyje ce aa
he ce ca gocneaHWjoM NPUMEHOM
pomahux ctaHoapaa v yceajakem
craHgapaa Esponcke yHuje 6poj
objekata y MecHo npepafvBayKoj
UHAYCTPUjU CMarUTU. Bpoj
opnobpeHux objekarta 3a Knawe,
paceliake 1 npepagy meca
npukasaH je y Tabenu 6p. 9y
Mpunory.

Y aHKETHOM YNUTHUKY KOjU Cy
ucTpaxmeauum MHcTUTyTa 3a
€KOHOMUKY norbonpuepeae u3
Beorpaga cnpoeenu y nNpBeoj
nonosunn 2010. roguHe,
aHKeTupaHo je 16 komnaHuja koje
ce Ha nogpy4y Penybnuke Cpbuje
base

Innovation needs and
perspectives of surveyed
companies - results of survey
research of the companies in
the meat processing industry of
Republic of Serbia

Republic of Serbia has a large
processing capacity in live stock
breeding production. However, the
utilization level ranges far below
the designed capacities, where the
most of them do not meet the
standards that are set for the meat
export, as well as many of them
do not meet not even existing
domestic standards. Small number
of facilities is registered for export,
as on market within the European
Union, as well as on market of
third countries. Barriers are on the
level of quality and safety
standards. In the next period is
expected that the number of
facilities in meat processing
industry will be decreased
because of more consistent
application of national standards
and adoption of EU standards.
Number of approved facilities for
slaughtering, cutting and meat
processing is presented in table
no.9 in Annex.

In the survey questionnaire, which
researchers of Institute of
agricultural economics from
Belgrade were conducted during
the fist half of 2010, 16
companies which are dealing with
meat production and processing
of meat at territory of
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NPOM3BOAH0M Meca 1 NpepaaoM
mMecHux npepahesuHa. NocnosHa
KOHUenuuja BehuHe aHKeTUpaHuX
KOMnaHuja je - yHanpehere
KBanuTeTa npousBoaa v npoueca
papga, y3 nosehake Nnpou3soaH-e
1 u3eo3a y Esponcke yHuje. bpoj
aHKETUpaHUX KOMNaHWja NpUKasaH
je y Tabenu 6p. 10 y MNpunory.

1.MpoussoaHu nporpam
KOMNaHuja, ctTaHgapau
KBanuteTa M ynaramwa y
UCTpaXuBame, pa3Boj u
KBanuteT npou3Boga

Mpown3sogxu nporpam
komnaHuja 6asupa Ha cnegehum
npoussoguma: TpajHe u
nonyTtpajHe kobacuue og
CBUHsCKOT U roBefer meca;
dhepmeHcTUCaHe cyBe
kobacuue; caname 1 cnaHuHa;
KOH3epBupaHa xpaHa. Camo aBa
npoussofaya y cBoM nporpamy
MMajy MecHe npepaheBuHe oa
nuneher meca. BehunHa
npeay3seha KOPUCTU TEXHONOTUjy
cpeare reHepauuje u
€BUAEHTaH je BENUKWU NPOCTOp
3a yHanpehere TexHonoruje.
Camo HekonuuuHa npeayseha
u3aBaja ce rno BUCOKOj
TexHonoruju (,Tonona*,
.3nartubopau”).

MmnnemeHTauuja ctaHgapaa
kBanuTeTa: og 16 aHKeTMpaHux
npeayseha, wux 15 umajy
uMmnnemeHtupad HACCP
cTaHgapA, kao camocTanaH
cTangapa unu ykbyyeH y ISO

Republic of Serbia were surveyed.
Mission of the most part of
surveyed companies is:
improvement of products’ quality
and quality of working processes,
with increment of production and
export at European union market.
Number of surveyed companies is
presented in table no. 10 in Annex.

1.Companies’ production
assortment, quality standards
and investment in researching,
development and products

quality

Company's production assortment
is based on next products:
permanent and semi-permanent
sausages made of pork and beef
meat; dry fermented sausages;
salami and bacon; canned food.
Only two producers have, in their
program, meat products from
poultry meat. Most companies are
using middle generation
technology, so it is evident huge
space for further technology
improvement. Only few companies
are with new, high technology
solutions (,Topola®, ,Zaltiborac").

Implementation of quality
standards: from 16 surveyed
companies, 15 of them have
implemented the HACCP
standard, or as an independent
standard, or as included in ISO
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22000 (u3yseTak je jeauHo
npeay3ehe MNureaH kKomepu, koje
je y chasu yBohewa ctaHaapaa).
3awTtuTa reorpachckor 3Haka,
OQHOCHO 3awTuTa
nMeHa/o3Hake nopekna
npou3soaa eBMAEHTUpaHa je
koA ceera 2 npov3sohava:
KomnaHwuja ,bur byn* (sawTtuta
reorpadckor 3Haka 3a 3
npoussoaa: Cpemcku KyneH,
Cpemcka kobacuua u Cpemcka
canama) v komnanuja ,Jyxop“
(Nesauka kobacuua). Komnanuja
~Jyxop® jeamHa noceayje
"HALAL" cepTudmkat, Koju
noTtephyje aa cy npomssoau
HanpaerLeHW y cknagy ca
NCNaMCKUM 3aKOHUMa W KOju
omoryhaea u3eo3 y semsse
ucnama. Takofe, y KoMnaHuju
~Jyxop" yBeaeH je u ctaHgapa
3a beabeaHocT ¥ 3apaBrbe
3anocneHnx OHSAS 1800.

Ynarawe y kBanuteT
npou3Boda: roToBo CBa
aHkeTupaHa npegyaeha nctnyy
BEMWKa ynarakea y KBanuTeT u
BENMUKY NaxKwy Kojy noceehyjy
3apascTBeHo 6e3begHOCHUM
acnektMma npou3soga.
M3y3eTHO BUCOKa ynararwa y
OBOM [IOMEHY umMa npepaysehe
,ronona‘, koje je u3 ceor
LeNoKyMnHOr NpoW3BOaHOT
nporpama u3bauuno anepretxe,
Kao v npegyaeha ,3natmbopau’,
.DPamuc”, bur byn“, ,Jyxop“.
MNpumepa pagu, npegysehe

22000 (exception is only the
“Piljan komerc” company, which is
in the phase of standard
implementation). Protection of
geographical indication, or
protection of title/designation of
products origin is evidenced at
only 2 producers: company ,Big
Bull* (protection of geographical
indication for 3 products: Sremski
kulen (flavored sausage),
Sremska kobasica (sausage) and
Sremska salama (salami)), and
~Juhor” company (Levacka
kobasica (sausage)).
~Juhor‘company is the only one
that has "HALAL" certificate, which
confims that the products are
made in accordance with Islamic
laws and which allows export to
the Islamic countries. Also, in
,Juhor‘company is introduced a
standard for safety and health of
employees OHSAS 1800.

Investment in products’ quality:
almost all interviewed companies
are expressing that they have big
investments in quality, and that
they are devoted toward safety
aspects of products. Exceptionally
high investments in this area has
the company "Topola", which
excluded from its whole produced
assortment all allergens, as well
as companies: ,Zlatiborac®,
+Famis®, ,Big Bull“ and ,Juhor®. As
example, company
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~3natnbopau” Nnpon3soawy y
3Ha4ajHoj mepu Baanpa Ha
Tpaguumju (cyluewe u
AuMkserse obaBrba ce Ha
TpagvuMoHanaH Ha4yuH), a
komnaHuja ,Pamuc Ko."
nsrpahyje cBoj umuLl kao
npeaysehe koje y manum
KonuymMHama nnacupa usy3eTHo
KBanuTeTHe cyxomecHaTe
npov3soe Ha 6a3n CBMHCKOT U1
roeefer meca.

AKTMBHOCTU Ha NOSbY
UcTpaxkuBaka v passoja:
aKTUBHOCTU Ha NOSby
UcTpaxueara U passoja
HeQoBOSBLHO Cy pa3BujeHe Koa
CBUX KOMNaHwja, umajyhu y suay
6poj 3anocneHnx y oBoM
cekTopy uMnu duHaHcwjcka
ynarawa. HujegHa of
aHKeTUpaHWX KoMnaHuja Hema
nocebHo opgerere 3a
MUCTpaXviBake U pasgoj.
Hajyewhe je oBa aKTMBHOCT Y
oferberuma TEXHONornje unm
MapKeTWHra unu y ogerseHuma
3a umnnemenTaumnjy HACCP
cTaHgapaa.

2.Yyewhe KkoMnaHuja Ha
pomaheM TPXULITY U
MHOCTPaHOM TPXULLTY W
pPa3BUjeHOCT MapKe TUHLLKUX
aKTUBHOCTH

Yyewhe komnaHuja Ha
pomahem TpxuwwTy/Bogehu
gomahu KOHKYpPEeHTU: KoMnaHuje
Koje nokpusajy Hajsehu aeo
pomaher TpxuWwTa jecy
cnepehux 5 komnaHuja:
,Tornona“; ,Jyxop“; ,Matujesuh®,

LZlatiborac* its production usually
base on tradition (drying and
smoking is done on traditional
way). On other side company
,Famis Co." builds its image as
company which in small quantities
sells very qualitative dry-meat
products which are made from
pork and beef meat.

Activities in the fields of
researching and development:
activities in the fields of
researching and development are
insufficiently developed at all
companies, having in mind the
number of employees in this
sector, or level of financial
investments. None of the
surveyed companies has a
special department for
researching and development.
Most often this activity is situated
in the department of technology,
marketing or the one which is
authorized for implementation of
HACCP standards.

2.The participation of companies
at domestic and international
market and development of
marketing activities

The participation of companies at
domestic market/leading domestic
competitors: companies that cover
most of the domestic market are
the following 5 companies:
~Topola“, ,Juhor, ,Matijevi¢",
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.KapHekc®, ,Heonnaxta“. O 16
aHKeTUpaHux KomnaHuja, 3
komnaHuje (,Tonona“; ,Jyxop*
.Matunjesuh”) umajy senuke
KanauuTeTe Npou3BOAHE U
BUCOKO TPXULWHO yyewhe, ook
cy ocTane KoMnaHvje Marux
NPOW3BOAHUX KanauuTeTa u ca
3HaTHO MakWUM MPOLEHTOM
nokpueeHocTu gomaher
TpXMWTa®. OCHOBHM KaHanm
nnacmaHa Ha gomahem
TPXUWTY jecy: (1)
xvnepmapkeTu (3a npeayseha:
.Tonona“, ,Jyxop®,
.3natubopad’, ,Arpoxue"); (2)
pa3Boj concreeHe npojajHe
mpexe (,Wmec”, ,Martumjesuh,
,baHaTt") unu (3) nnacmaH npeko
Mecapa.

Cyo4aBare ca MHOCTpPaHOM
KOHKypeHuujom: BehnHa
aHkeTupaHux npeayseha uctmye
[a HUXoBa TPXKULLHA no3uumja
HWje yrpoxeHa MHOCTPaHOM
KOHKypeHuujoM. LlapuHcka
3awTuTa (y npoceky oko 30%)
jow yBek omoryhaga 3awtuTy
pomahum npoussohaunma meca
n npepahesuHa. C 063npom Ha
CHW)XaBare OBUX LiapuHa y
HapeaHux 6 roguHa y cknony
CCI ca EY, y HapegHOM

1 Mpumepa pagw, npenysehe ,Tonona®
ocTBapyje roAvllky NPOU3BoaHY
MecHux npepafheeuHa y BucuHm og 10-
12 xuroapa ToHa, a y Npou3BogHOM
acoptTumaHy uma oko 105 paanuunTux
npou3soga. KoMnanuja Jyxop y cBom
acopTumaHy uma euwe og 140
npou3soga.

loavwHa Npon3Boaka Makux
komnanuja kpehe ce og 100-500 Toxa
MecHux npepaheBuHa.

.Carnex" and ,Neoplanta“. From
16 interviewed companies, 3
companies (,Topola*, ,Juhor"
and ,Matijevi¢*) have big
production capacities® and high
market participation, while
others are with smaller
production capacities and with
significantly reduced percent of
domestic market coverage.* The
main channels of sale at domestic
market are: (1) hypermarkets (for
.Topola“, ,Juhor”, ,Zlatiborac”
and ,Agroziv"); (2) development
of own sales network (,Imes”,
.Matijevi¢" and ,Banat"), or (3)
sale through butcher's shops.

Facing the foreign competition:
most of surveyed companies point
out that their market position is not
jeopardized by foreign
competition. Customs protection
(in average around 30%) still
provides protection to domestic
producers of meat and meat
products. Considering duty
lowering in the next 6 years, as
part of the SAA with EU, in next
period

® As an example, , Topola“ company is
achiving annual production of meat
products in amount of 10.000-12.000 t,
and in production assortment it has
around 105 various products. Juhor
Company in its assortment has more
Ehan 140 products.

Annual production of smaller
companies is going from 100 to 500 t of
meat products.
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nepuoay HeonxoaHa je Benuka
PEKOHCTPYKLMja OBOr ceKTopa
(yKpynH-aBak-e Npou3BoAH-E,
[0CTU3aHe cTaHaapaa y
npou3BoaHu), Kako 6u ce
nosehao HMBO KOHKYPEHTHOCTU
aomahux nponssohada
(nojethTurerse Npouseoga u
BULLIW KBanuTeT y cMucny
3apaecTBeHo 6e3begHmx
npou3soaa).

MnacmaH Ha MHOCTPaHOM
TPXWWTY:

¢ Op ykynHo 16 aHKeTUMpaHWX
npeay3eha camo 4
npeay3seha umajy goseony 3a
13B03 npepaheBunHa o
CBUH-CKOT U jyHeher meca Ha
TpXUWTe EBpoOncke yHuje
(,Tonona“, ,Konbuc", ,.bur
byn*, ,Jyxop"“). N nopea
pnossone, npegyseha
N3y3eTHO Manu npoueHat
CBOT nnacMmaHa ycmepasajy
Ka OBOM TpXULWTY (Hajuewhe
ce Kao W3BO3Ha TpXKMLWTA
uctudy ®Opanuycka, Leeacka,
LLeajuapcka), a Hajeehun
npoLeHaTt ycMmepagajy ka
TPXULITY 3eMarea pervoHa
(BocHa u XepueroeumHa,
MakenoHnwja, LipHa Mopa) u
TpxUWTY Pycuje,

¢ Yak 9 npeayseha unu 56% o
yKynHor 6poja aHkeTUpaHux
ycMmepaea nnacmMaH CBOjux
NPOU3BOAA Ha TPXKULLTE
OKOnHMX 3emarba (bocHa u
XepueroeuHa, MakegoHwja,
LipHa lNopa),

e [InacmaH camo Ha gomahe
TPXULWITE U HegocTaTak

great reconstruction of this sector
is necessary (enlargement of
production, fulfilment of
production standards), to increase
the level of competition of
domestic producers (cheaper
products and larger quality from
the aspect of health safety of
products).

Selling at international market:

¢ From a total number of 16
surveyed companies only 4
companies are licensed to
export pork and beef meat
products at European union
market (,Topola“, ,Kolbis",
,Big Bull* and ,Juhor”).
Despite the license,
companies direct very small
percentage of their products
to this market (usually as
export markets are marked
France, Sweden,
Switzerland), and the largest
percent is directed to
countries in the region
(Bosnia and Herzegovina,
Macedonia, Montenegro) and
Russian Federation,

e 9 companies, or 56% of total
number, direct their products
to the markets of neighboring
countries (Bosnia and
Herzegovina, Macedonia and
Montenegro),

+ Realization only at national
market, as a
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KanauwuTteTta 3a U3B03
perucTpyje ce kog 6
npeay3seha (unu 37,5%).

MapkeTuUHLIKe aKTMBHOCTU KOf,
sehuHe ompmu nayseTHo cy
cnabo pa3ssujeHe. N3yaseTak cy
cnepehe komnaHuje, Koje cy
ycnene aa passujy 6peHa Hekum
0f, Npou3Boaa U3 ceor
acoptumaHa: UM ,Tonona*,
Jyxop*, ,3natubopau’,
JArpumec”. BehuHa dovpmu
uctuye aa ux y sehum
ynarawvmMa y MapkeTuHr
orpaHu4aeajy BUCOKE LieHe
peknama (Tenesusuje,
6unbopau) n HepgocTaTak
duHaHcKjckux cpeactaea. Y
3aMeHy 3a arpecvBHe akuuje
peknamupara Koje U3ocrtajy,
npeayseha ce Hajyewhe
ycMepaeajy Ha Buz npomoumja
npeko akuuja, npoMoTtepa,
perycraumja v CNuU4Ho, y
COMNCTBEHUM ManonpoaajHUM
objekTma unu npeko
XUnepmapkeTa.

3.4naHcTBO Y yapyXewuma u
napTHepcTBO/capagma ca
KoMnaHujama

YnaHCTBO Y NOCNOBHUM
yApYXeruma, Knacrepuma u
cnuyHo: oA 16 aHKkeTUpaHux
npeayseha camo 2 npeayseha
npunagajy knactepy ,bejou
Bu”. Y nutamby je
HoBOOPMUPAHU KnacTep 3a
yHanpehere 1u3Bo3a jyHeher
Meca, Koju jol yBeK Hema
KOHKpeTHUX pe3ynTaTta paja.

as a lack of export capacities
is registered at 6 companies
(37,5%).

Marketing activities at most of
the companies are on extremely
low level. Exceptions are the
following companies, which
succeeded to develop brand with
some of products from their
assortment: IM ,Topola“,
~Juhor”,  Zlatiborac* and
+Agrimes”. Most of the companies
are expressing that for greater
investment in marketing they are
limited by high costs of advertising
(TV, billboards) and lack of
financial funds. In exchange for
absence of aggressive advertising
actions, companies are usually
directed toward promotion
through various actions,
promoter, degustation and so
on, in their own retail facilities, or
through hypermarkets.

3.Membership in associations
and partnership/cooperation
with companies

Membership in business
associations, clusters and similar
cooperation: from 16 interviewed
companies only 2 are members of
cluster ,Baby beef*. This is new
formed cluster for improvement of
veal meat export, which still does
not have concrete working

results.
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MapTHepcTBO 32 ApYyUM
KOMnMaHujama: oA 16 aHKeTUpaHUX
npeay3eha camo 2 npeayseha
(.Jyxop" u ,Kotekc") npeacraersajy
NpUOPYKEHe YNaHuLie Benuke
komnanuje Jenta XonauHra"“.
MpuapyEHO YNaHCTBO Ca OBOM
KOMMaHWOM W HEHUM
TPrOBUHCKUM NAHLEM, YCMEPEHO
je ka 6orbem nnacMmaHy
NPOW3BOAA Ha TPXULLTY.

HwBo capagre Ha perMoHaniHoOM w
HaLWOHarnHoM nnaHy ca 3emrsama
EY v 3emm-ama BaH EY 3a
TProeuHy (anuctpubyumjy),
NpoOu3BOAHLY, Hay4YHe TeXHoMoruje:
aHkeTupaHa npegyseha
OCTBapyjy capagty ca Apyrum
KoMnaHujama Hajsehum genom y
cnepgehum obnactuma:

+ Capagra ca UHOCTpaHum
KomnaHujama/pobaerbaymma
mHnyTa. MecHo npepahueadka
UHAYCTpUja y BENWUKO] Mepu je
3aBvcHa 0[] yBOo3a: aIuTUBa,
emynraTopa, 3a4uHa, upeBa,
onpeme, pe3epBHUX OENoBa;

» Capagra ca gomahum
pobaerba4ymMma cupoBMHa
(cupoBor meca) je KopekTHa,
ayropodHa u 6asupaHa Ha
noeepery. OCHOBHa CMpOBUHA
3a NPOU3BOAHY MECHUX
npepaheBuHa (CMPOBO Meco) y
CBUM aHKeTUpaHum
npeaysehuma obeabehyije ce
UCKIbY4MBO Ha aomahem
TPXKULLTY;

¢ CapagH-a y AOMEHY u3Bo3a
(pervioHanHa capaghsa ca
TproeayYkmMm kyhama y semrbama
Y KOjUMa U3B03M);

Partnership with other
companies: from 16 interviewed
companies only 2 of them
(,Juhor” and ,Koteks") are joined
members of one big company
,Delta Holding®. Joined
membership with this company
and its trade chain is directed to
better products selling on market.
Level of regional and national
cooperation with EU countries and
countries out of EU, for trade
(distribution), production and
scientific technologies: surveyed
companies are gaining cooperation
with other companies, mostly in the
next areas:

» Cooperation with foreign
companies/input suppliers.
Meat processing industry
strongly depends from import
of: additive, emulsifier, spice,
guts, equipment, spare parts;

» Cooperation with domestic raw
material suppliers (raw meat)
is correct, long-lasting and
based on trust. Main raw
material for production of meat
products (raw meat) in all
interviewed companies is
provided strictly at national
market;

¢ Cooperation in export
(regional cooperation with
traders in import countries);
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¢ Capagrsa ca gomahum
KOHKYpPEHTMMa NPaKTUYHO He
NocToju (cem y AOMeHy
ceMuHapa, cacTaHaka,
KonerwjanHe capagme).

4.YBohere MHOBaUKja 1
capapgHa ca Hay4Ho
MCTPaXMBaYKUM
MHCTUTYUMjama

YBohete nHoeauumja: cea
aHkeTupaHa npegyseha y
NpOTeKre TPy rogvHe y CBOM
nocroBaksy yBena cy ussecHe
MHOBaLMje Unu yHanpehersa
npoussoga wunu npoueca paga.
Hajsehu 6poj npegyseha 14 (nu
87,5%) uctnye ga cy y npoTekne
TPW roguHe Nnacupani Ha
TPXULLHE HOBE NPoU3BOJe.
Mpumepa paau, npeaysehe
,Tonona“ yBeno je Ha TpxuwTe 2
HoBa npou3soaa, ,Kotekc' 3 Hoea
npowssoaa (2 Bpcte canama u 1
kobacuua), ,Matujesnh" je yseo
yak 10 HoBMX Npou3soaa (HoBK
kobacuyapcku NPOU3BOOU U HOBE
caname), ,[TKBE Umec" 5
npou3eoaa, a ,3natmbopadl’ 2
HOBa Npou3Boaa (aee BpcTe
kobacuua). Acnektu yBohera
nHoBaumja, yHanpehera
nocnosata npeayseha n notpebe
KOMMaHuvja NpuKkasaHu cy y
Tabenama 6p. 11 1 12 y MNpunory.
Cea aHkeTupaHa npeayseha cy
Beoma cnabo nosesaHa ca Hay4HO
UCTPKUBAYKMM UHCTUTYLMjaMa:
CBe BPCTE MHOBUPaH-a Unu
yHanpehera

¢ Cooperation with domestic
competitors practically does
not exist (only as a part of
seminars, meetings and
collaboration).

4.Implementation of
innovations and cooperation
with scientific-research
institutions

Introduction of innovations: all
interviewed companies in the last 3
years have introduced, in their daily
activities, some innovations or
improvement of products and/or
working processes. Great number
of companies, 14 (or 87,5%) claim
that they have launched new
products at the market in the last 3
years. As example, “Topola”
company introduced at the market
2 new products, “Koteks” company
3 new products (2 salamis and 1
sausage), “Matijevic” company has
launched even 10 new products
(new sausages and salamis), “PKB
Imes” company 5 products and
“Zlatiborac” company 2 new
products (two kinds of sausages).
Aspects of innovation
introduction, business
improvement and companies’
needs are presented in tables
no. 11 and 12 in Annex. All
interviewed companies are poorly
connected to scientific research
institutions: all kinds of innovations
and product working processes
and technology improvements are
the result of
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npoussoaa, npoleca paga unu
TexHonoruje - peaynrar cy
WHTEPHOr UCTpaXuBara u
pa3Boja. M3yaeTak cy jeauHo
Behe komnaxuje (,Tonona®,
~Jyxop“) u HeKonuuMHa Marmx
komnanuja (,Pamuc”,
.Henerskosuh®), koje
aKTUBHOCTW Ha Norby
nHoBauuja v yHanpeheta
nocnosaka ocTeapyjy y3 sehy
capafty ca MHOCTpaHUM
pobaerbaynma 3aumnHa u
agvTUBa mnu ca
UCTPaXMBa4YKUM LEHTPUMA W
KOHCyNTaHTUMa Ha
dakyntetTuma.

Kao Hajuyewhy capagmky y
AOMEHY Hay4YHOUCTPaKUBAYKUX
MHCTUTYUM]ja aHKETUPaHe
KOMNaHwje UCTUYY KOHTPOMHe
kyhe® unu capaamy ca
WHCTUTYUMjaMa Ha norby
UMnneMeHTauunje ctaHgapaa
kBanuteTa. Hajsehu 6poj
aHkeTupaHux npeayseha uctmye
notpebe y aomeHy yHanpehera
Npou3BoOAa W TEXHONOIMje,
OAHOCHO npoueca paga. HewTto
MakU NpoLeHaT aHKeTUpaHux
npeay3eha nctuye notpebe y
AOMEHY ynarawa y MapKeTUHr U
NOrMCTUKY U aucTupbyuujy.

® MNpumepa paau, MHCTMTYT 3a
TEXHONOrKjy Meca ca Kojom capary
ycnocTaema BefinHa aHKeTMpaHux
KOMNaHwWja jecte MHCTUTYLKWja Koja ce
Haeu ucnuTUBaKeM KBanuTeTa u
MMKPOBMMOLLKOM UCIUTUBaHEM MECa W
npepafesuHa (no Hanory seTepupaHa
MNK CaHMTapHOT MHCNEKTopa).

intemal researching and
development. Exceptions are only
bigger companies (“Topola” and
“Juhor”) and few smaller
companies as “Famis” and
“Nedeljkovi¢”, which are achieving
activities in the field of innovation
and business improvement through
stronger cooperation with foreign
suppliers of spices and additives, or
with researching centers and
faculties’ consultants.

As the most often way of
cooperation in domain of scientific-
research institutions, surveyed
companies underine cooperation
with inspection agencies,” or with
institutions from the area of quality
standard implementation. The
most part of interviewed
companies underline the need for
products and technology
improvement, in other words
improvement of the working
process. Smaller percent of
surveyed companies emphasize
the needs for stronger investment
in marketing, logistic and
distribution.

b As an example, Institute for meat
technology which has cooperation with
the most of interviewed companies is
institution which is dealing with
examination of meat and meat products
quality and microbiological correctness
(by order of veterinary or sanitary

inspector).
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5. Noapuwka jaBHux poHaoBa

Hajsehu npoueHaT aHKkeTUpaHux
komnaxuja (87,5%) nctuye
notpeby noapLuKke jaBHUX
choHaoBa 3a notpebe
WHTepHauuoHan13auuje
nocrnoeaka. Kao rnasHe
npenpeke 3a Kkopuwhere jaBHUX
doHOoBa aHKeTUpaHa
npeay3eha uctudy cnegehe
chakTope: Hepa3BWjeHOCT jaBHUX
MHCTUTYUMW]a,
HeTpaHCNapeHTHOCT ApPXXaBHMX
cdoHgoBa U areHumja,
Hernoeepere y y Ap»aBHe
nHCTUTYUMje. CermeHTH y
Kojuma je notpebHa Hajseha
noAgpLuka jaBHux cpoHaoea
npukasanu cy y Tabenu 6p.13 y
Mpwunory.

Mpobnemun Koju AOMUHAHTHO
orpaHu4aBajy yHanpehekse,
ocaBpemeraBake U
UHOBUpaHEe y nNpoLecy
nocnosara aHKeTUpaHux
npeay3eha cy cnegehu:

* Bwucoka ueHa cvpoBor meca
Ha gomaheM TPXWULUTY U
He[oBOMbHA NoHyAa;

¢ CyxeHo pomahe TpxuLTe U
cnaba kynoeHa moh
noTpoluaya;

¢ MOHONOMWU30BaHO TPXULLITE
TProBuHe U Benuku pabatu
TProBavkux naHaua;

e HenojanHa KOHKypeHUuja 1
npesenuk 6poj npoussohaya
KOju Hemajy ucnymeHe
cTaHAapae keanuteTa
(HespoBorbaBajyhe

5. Support of public funds

The most part of interviewed
companies (87,5%) underline
the need for support from public
funds for business
internationalization. As the main
obstacle for public funds usage,
interviewed companies underline
the following factors:
underdevelopment of public
institutions, non-transparency of
state funds and agencies, lack of
trust in the state institutions.
Segments in which there is a
need for the biggest support
from public funds are presented
in table no. 13 in Annex.

Dominant problems which are
limiting improvement,
modernizing and innovation of
business of interviewed
companies are:

* High price of raw meat at the
national market and
insufficient offer;

+ Small national market and
low purchasing power of
consumers;

* Monopolized trade market
and high rebate of big trade
chains;

+ Unfair competition and
number of manufacturers
who do not meet proper
quality standards
(unsatisfactory response of
inspection services);
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pearoBare UHCMEKUUjCKUX
cnyx6un);

OtexaHa Hannarta
noTpaxkueara (4yru pokosu
Hannare);

Cnaba nHdopmucaHocT
noTpoLlaya o HOBUM
npov3BoaumMa, KBanuteTty 1
He3benHocTn npon3eoaa
pa3sHux npounssohauya;
KpaTkvn pokosu U
HENOBOSbHU YCIOBU
KpeauTupatsa LITo ce
oApaxaBa Ha HeJoBOIbHa
KpeauTupamwa,
duHaHcujckn npobnemu
(npe3apy»eHocT,
HENWKBUAHOCT, HegocTaTak
0bpTHUX cpeacTasa);
LlapuHcke u HeLapuHcke
6apujepe 1 KOMNNUMKOBaHe
npoueaype y ToKkoBuMa
13B033;

HepocraTak nyTHe
WH(pacTpyKType 3a
TpaHcnopT npoussoaa
(nyTeBwn cy nokanHor
Kapakrepa);

HewuarpaheHna nocnoeHa
MHdpacTpyKTypa:
KaHanusauuoHa mMpexa,
HEPELLEHO NUTamwe
oTnNagHux BoAa, KnaHu4yHor
oTnaga, HegocTaTak

cucTema 3a npevnwhasare

oTnagHux Boga wu cn.

Slow payment of claims
(long periods of payment);
Bad informing of consumers
about new products,
products quality and safety
of different manufacturers;
Short periods and
unfavorable conditions of
crediting, what is reflected
on insufficient investments in
business development;
Financial problems (over-
indebtedness, insolvency,
lack of current assets);
Customs and non-customs
barriers and complicated
procedures in export flows;
Lack of road infrastructure
for products transportation
(roads are with local
character);

Incomplete business
infrastructure: sewage
networks, unsolved issue of
waste water, slaughter
waste, lack of system for
wastewater treatment, etc.
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SWOT aHanusa

CHare

Cnaboctu

MpupoaHu noteHuunjan u gobpu
M3BOPU CUPOBUHA;

Benuku npepahuBayku
KanauuTeTu y CTONMapCTBY;
Tpaguuuja y Nnpon3soau 1

n3Bo3y Mecka gobpor keanuTera.

Bucoka ueHa cupoBor meca Ha
pomahem TPXMLITY U HeQOBOSbHA
noHyaa;

CyxeHo pomahe Tpxuwrte U
cnaba kynoeHa moh noTpowava;
HenojanHa koHKypeHuuja 1
Benuku 6poj npoussohaya Koju
Hemajy ctaHaapAe KBanureTa;
MoHononuaam Ha TPXKULITY U
Benuku pabaTu TProBUHCKMUX
naHaua;

OrexaHa Hannarta noTpaxueara
(nyro speme Hannate);

Cna6o nHdopmucarse
noTpoLuaya 0 HOBUM
nNpou3BoaMMa, KBanuTeTy u
6e3beagHoOCTH pa3HUMX Npou3soaa;
KpaTtak kpajiu poK u HeNOBOSbHM
YCNoBU KpeauTupama;
duHaHcmjckm npobnemm
(Npe3agyeHoCT, HENWKBUAHOCT,
HepocTatak o6pTHUX cpeacTasa);
LlapuHcke u HeuapuHcke
6apujepe u kKoMnNNuKoBaHa
U3BO3Ha npoueaypa.

MoryhHocTu

MpeTthe

Ynarawe y KBanuteT 1
noborblwake KBanuteTa
npou3eoaa;

MHoBupatrse npoueca paga u
nocnoata npeayseha;
Behe yuewhe nponasoaHux
KomnaHuja Ha gomahem
TPXULLTY;

PacT npousBoaHe 1 U3B03a;
Behe aktuBHOCTM Yy norneay
WUCTpaXuBawa v pasBoja;
Ynarawe y MapKeTUHLLKe
aKTUBHOCTW;

YnaHCTBO Yy NOCNOBHUM

Cnopo yeohere nHoBauuja n
npunarofjaBarwe HOBMM 3axTeBMMa
TPXULLITA U NOTPOLLAYa;

Cnaba noBe3aHoCT ca Hay4HO-
WUCTPaXMBaYKUM UHCTUTYLMjama;
HenoeorsHa noapLuka jaBHUX
¢oHAOBa 3a UHTEpHanNU3auujy
nocroBa;

Behe yyewhe TpaHcHaUMOHaNHUX
kopnopauwuja (THK) y npouasoaru
W TPrOBWHK arpo-MHAYCTPUjCKUX
npou3BoAaa;

Beha koHkypeHuuja Ha

MefyHapOaAHOM TPXULITY;
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acouujaumjama;
Hay4Ho-uctpaxusayka u
TProBUHCKa capagHa Ha
HaLUWOHaNHOM U PerMoHanHoM
HuBoy (TpxuwTe EY 1 BaH EY).

Cnopa nmnnemeHTauumja
cTaHOgapaa KeanuteTta u
orpaHvu4ere NpUcTynarwa TPXKULLTY
ycneq 3abpuHyTOoCTM y norneay
6e3beaHOCTM U XUrvjeHe xpaHe;
Hepocrtartak nyTtHe
WH(PAaCTPYKTYPE 3a TPaHCMopT
npowssoga (NyTeBu NokanHor
Kapakrepa);

Jlowa nocnoeHa UHpacTpyKTypa:
KaHanusauuoHa mpexa, npobnem
OTNagHUx BoAa, KNaHU4yHu aTnaum
W ap.

SWOT analysis

Strengths

Weaknesses

Natural potential and good sources
of raw material;

Large processing capacities in
livestock production;

Tradition in production and export of
meat of good quality.

High price of raw meat at domestic
market and insufficient offer;
Narmowed domestic market and
weak spending power of consumers;
Unfair ccompetiton and large
number of producers that have no
quality standards;

Monopolism at the trade market and
large rebates of trade chains;

Difficult payment of claims (long
dates of payment);

Poor informing of consumers about
new products, quality and safety of
various products;

Short deadline and unfavourable
credit conditions;

Financial problems (over-
indebtedness, illiquidity, lack of
working assets);

Customs and non-customs’ barriers
and complicated procedures
regarding export.
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Possibilities

Treaths

Investing in quality and
improvement of products’ quality;
Innovation of working process
and companies’ business;
Larger participation of production
companies at domestic market;
Growth of production and export;
Larger activities related to
research and development;
Investing in marketing activities;
Membership in business
associations;

Scientific-research and trade
cooperation at national and
regional level (EU market and
non-EU market).

Slow introduction of innovations
and adjustment to new demands
of the market and consumers;
Weak connection with scientific-
research institutions;

Insufficient support from public
funds for internalization of
business;

Larger participation of
transnational corporations (TNC)
in production and trade of agro-
industry products;

Larger competition at international
market;

Slow implementation of quality
standards and market access
limitation because of food safety
and food hygiene concems;
Lack of road infrastructure for
transport of products (roads of
local character);

Poor business infrastructure:
network of sewers, problem with
waste waters, slaughter offals etc.
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Hasue npakce:

CyBa chbepmeHTUCaHa kobacuua
“Nykanunka”.

OpraHu3auuja Koja je uaspluasa
npakcy je

knaHuua “KocaHosuh”,
MapTuHum, BojeoauHa,
Peny6nuka Cpbuja,

(www klanica.kosanovic.com)
KoHTakT ocoba je rocn.

Hapa KocaHnoswuh,
(nada.kosanovic.gmail.com)

Onuc npakce:

CekTop norsonpuepege u
WHAOYCTpUja npepage xpaHe
npeacTaerbajy HajBaxHuje
cekTtope npuepege y Penybnuum
Cp6buju. Oba oBa cekTopa 4YnHe
3HavajaH Aeo ApyLTBEHOT
6pyTo npouseoaa Cpbuje n
umajy Hajeehe nepcnekTuse
pa3Boja, KaKo y CerMeHTy
NPOM3BOAHE, TAKO U Y CErMeHTy
TproeuHe. 3axsaryjyhu
npucTyny Ha TpxuwTy EBponcke
yHuje, npeko LIE®TA cnopasyma
notnucaxor ca Anbanujom, buX,
MakegoHujom, XpBaTcKOM,
PymyHujom, Byrapckom u
Mongaeujom, Cnopasymy o
cnoboaHoj TprosuHu ca Pyckom
dPegepaunjom U reHepanHom
cucTemy npedepeHuujana koju
uma op ctpade CA[l, Cpbuja
noceayje noBortHe ycnoee 3a

CASE STUDY

Title of the paractice:

Dry fermented sausage
“Lukanika”.

Organization which performs the
practice is

abattoir * Kosanovic¢®, Martinci,
Vojvodina, Republic of Serbia,
(www klanica.kosanovic.com)
Contact person is Mrs

Nada Kosanovi¢
(nada.kosanovic.gmail.com)

Description of the practice:

Sector of agriculture and
agrofood industry are the most
important sectors of economy in
Republic of Serbia. Both of
these sectors represent
important part of Bruto Domestic
Product and they have the
largest developmental
perspectives, both in production
segment and in trade segment.
Thanks to access to European
union market, through CEFTA
Agreement signed with Albania,
Bosnia and Herzegovina,
Macedonia, Croatia, Romania,
Bulgaria and

Moldavia, free trade agreement
with Russian Federation and
general preferential system from
USA, Serbia has good
conditions for
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CNOSbHY TProBuHY pobom u3a
obnactm norsonpuBpegHo-
npexpambeHor cektopa. OBaj
CEKTOp ycneBa Aa O4pHu
no3uTUBaH cango pa3MmeHe, u To
HajBuLUE Yy pasMeHn xutapuua,
noepha, Boha u wehepa. Og
YKYMHOT U3B03a xpaHe, 73,8%
YUHU U3BO3 CUPOBMHA
(wuTapuue, wehep, sohe n
nosphe), 4OK M3BO3 Meca U
MecHux npepaheBuHa, YMHU
ceera 7,2%.

Ynopeao ca CTRYKTYPHUM
pedopmama y noreonpuepean u
npexpambeHoj MHaYCTPUjK,
noTpebHo je N3BPLUINTH
npunpeme y nornegy
yHanpehera KOHKYPEHTHOCTM.
Linrs koHkypeHTcke Bopbe
cupmMe, Kako je HaBeeHo Ha
camoM MoYeTKy paja, jecte
pacT yaena Ha TPXULWWITY, pact
thupme, pacT 3anocneHocTu,
pacT NpoAyKTUBHOCTH, pacT
WHBECTULIMOHUX aKTUBHOCTM
(Hapo4uTO ynarawe y
UCTpaxuBame 1 pa3eoj) kKao u
ocTBapewe npocuTta y gyrom
poky. OnucaHa npakca
oaroeapa Ha notpebe
npexpambeHe curypHocTtu
CTaHOBHULUTBA MOLUTO je
NPOU3BOA HaMEHEH 3a UCXPaHy,
AOMPUHOCK MO3ULIMOHUPaHY
hupme Ha TPXRULWTY Tj.
KOHKYPEHTHOCTU MUKPO
npuspegHor cybjekta, a
caMWM TUM U KOHKYPEHTHOCTU
Ha Makpo HUBOY.

foreign trade in sector of agro-
food industry. This sector
continous to maintaine positive
exchange balance, especially in
exchange of cereals,
vegetables, fruits and sugar.
From total food export, 73,8% is
export of raw material (cereals,
sugar, fruits and vegetables),
while export of meat and meat
products is 7,2%.

Alongside with structural reforms
in agriculture and agro-food
industry, it is necessary to
improve their competitivness.
Aim of the company’s
competitive struggle is
company’s growth, growth of
company’s market share, growth
of employment, growth of
productivity and investment
activities (especialy investment
in research and development)
and long-term profit. The
practice complyes with the
needs of agro-food safety of the
population, because it is
directed towards nutrition and
because it contributes to
company’s market positioning
i.e. its macroeconomic
competitivness.
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J1yKaHuka" je nponasog Koju
nopea KBanutaTMBHUX
cBojcTaea (WTo je noTepfheHo y
pedepeHTHUM
nabopaTtopujama) uma u
pervoHanHn n UCTOPUJCKM
acnekt. Ha npoctopuma Cpema
n Cpemcke Mutposuue
(Hekapawwer Cupmujyma)
npoussoauna ce npe 20 BekoBa.
JlykaHuky“ cy y Cupmujym oko
1. Beka HoBe epe A0HOCUNK
BOJHULM U3 jy)KHE uTanujaHcke
nokpajuHe Jlykanuje koju cy y
Cvipmujym gonasunu Ha
cnyxboearse. IbyTe, 3aumteHe,
AuMrbeHe, npuxsaheHe cy y
Hapofy a peuentypy je
npubenexmno oHaallHW NO3HaTK
kyeap Mapko MaBuje Anuuuje
(80.r.nHe - 40.r.He.). Kao
BEPOAOCTOjaH AOKYMEHT
peuenTypa U AaHac NocToju 1
Hanasu ce y BatukaHckoj
6ubnuoteun y Pumy. Knanuua
je peuenTypy moaudmkoBana u
npunarogvna AaHawbum
TEXHOMOLWKUM npouecuma u
notpebama notpowada anu je
JlykaHuka" y ceakom cny4ajy
coucTUUMpaH TeEXHONOLLKK
npou3BoA Koju je npexwueeo 20
BEKOBa, jep je ocTaBuo TpajaH
neyaT yTKaH y KynTypy cpemcke
Kyxure. Camum Tum je
ybearous, 6ecMmpTaH, a
KnaHuua he ce y3 nomoh HoBux
TexHosnoruja noctapatu aa éyae
KOHCTaHTHOr kBanuteTa. Ha 1aj
HayuH, JlykaHuka“ he umatu
cBe

“Lukanika” is the product of
good quality characteristics
(which is confirmed by the
reference laboratories) but, it
also has its regional and
hystorical side. This sausage
was produced 20 centuries ago
at the teritory of nowdays Srem
and city Sremska Mitrovica
(ones called Sirmium).
“Lukanika” was brought to
Sirmium 1 century A.D. by
soldiers from southern italian
province Lucania. They arrived
to Sirmum as proffessional
soldiers of Roman army.
Piquant, hot and smoked, the
sausage was accepted by the
people and recipe was noted by
than famous cook Marcus
Gavius Apicius (80 B.C-40
A.D.). The recipe still exists as a
reliable document in Vatican
Library in Rome. Abattoir
“Kosanovic” modified the recipe
and adjusted it to nowdays
technological processes and
consumers’ needs. Today,
“Lukanika” is sofisticated
technological product, which has
survived over 20 centuries,
because it “sealed” itself in the
culture of Srem kitchen. It is
immortal, convincing product,
and abbatoir “Kosanovic” is
going to take care of its
permanent good quality, using
new technologies. This way,
“Lukanika” will have all

39




aTpubyTe 1 KapakTepucTuke
npou3Boaa Koju MoXe nocraTtu
cpncku BpeHa.

MNpou3aeop je naHcupaH 3a
Hoeocapacku cajam
2006.roguHe. Mpownssoaun ce y
KOHTUHYUTETY.

Cysa dhepmeHTUCaHa kobacuua
Jlykanuka“ je 4 anpuna 2007.
roauxe y MNpuepeaHoj Komopwu
Cpbuje oa ctpaHe MNKC,
nporpama 3gpaBa xpaHa -
3eneHa Jabyka - 3eneHu Ma3bop
0.0.0. u YOpyxeka 3a
norsonpuepeaHy, npexpambeny,
AyBaHCKY UHAYCTPUjY U
BOJONpUBpeay, NpomMmoBucaHa
Kao Npou3BOA KOjU je NOHEO XuUr
3apaBa xpaHa-3eneHa jabyka.
Metum xur, JlykaHuka® je noHena
1 3a 2008. rogmHy. Ha cajmy
ETHO xpaHe y beorpagy
2008.roguHe nobuna je
npusHawe Cpncka po6Ha eTHO
mapka. Ha Hosocaackom cajmy
2007. roaune u 2008.roguxe,
A0BUTHUK je 3naTHe Medarbe 3a
kBanuTteT a 2009.roguHe
nobuTHKK je Benuke anaTtHe
Medarbe 3a KBanuTer.
EnaGopaT u 3axTeB 3a
pobujare o3Hake reorpadhckor
nopekna je npeaar of cTpaHe
WHctuTyTa 3a npexpambeHe
TexHonoruje 3 Hoeor Capga,
3aBopay 3a MHTENEKTyanHy
cBOjuHy y Beorpapy. Noguwwa
npoaykuuja JlykaHuke" Huje
Benuka, ceera 10 000 kg, nowTo
NOroH 3a NPOU3BOAHY UCTE HUje
y OyHKUMjU (KynrbeHa je
onpema).

attributes and characteristics of
the product that can be labelled
as serbian brand.

Product is presented at Novi
Sad Fair in 2006. The
production is continouous.

On 4" of Aprile 2007, dry
fermented sausage “Lukanika”
was promoted as a product with
the stamp Health food — Green
apple by the Serbian Chamber
of Commerce, Program Health
food-Green Apple - Green
choice d.o.o and Association for
agricultural, agro-food and
tabbacco industry and water
management. The same stamp,
“Lukanika” received in 2008. At
Fair of traditional food in
Belgrade, in 2008, it received
acknowledgement — “Serbian
traditional trade mark”. At Fair
Novi Sad in 2007 and 2008, it
received the golden medal for
quality and in year 2009 large
golden medal for quality. The
Institute of agro-food technology
Novi Sad sent the report and the
request for receiving the
appelation of geographical origin
to the Intellectual Property Office
in Belgrade. Annual production
of “Lukanika” is not large, only
10 000 kg, since production
plant is not functioning (the
equipment is purchased).
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Buauja Knanuue Ha camom
no4yeTky paga 6una je
cTBapare npoussoga Koju he
UMaTh NOTEHUMjan aa nocraHe
KOHKYpEeHTaH v nonynapv3oBaH.

MapmHepcmeo:

“IlykaHunka” je npoussoa
knanuue “KocaHosuh” (og naeje
Ao peanusauuje ceux dasa
npou3eoame).

LursHa epyna:

Ouctpubyumja n nnacmaH y
cynep mapkeTe, npoaaja 3a
no3Haror Kynua, u3eo3 y
Utanwnjy.

lMpouyec/thase npakce:

Y kyTepy ce oopMmupa MeCcHU
Hages (o4 cBuH-CKOr meca |
KaTeropwje u YBpCTOr MacHor
TKWBA) y3 goaartak, agutuea u
3a4uHa.Tako cpopmupaHa Maca
Ce NyHW y BeluTayke
nonynponycTrbuBe omoTade,
NyHW Ha 3agaTy OYXKUHY W
TEPMUYKU KOH3EPBULLIE
nocTynKkoM cpepmeHTaumje n
CylweHa Yy nylwHuuama, OgHOCHO
KOMOpama 3a 3peme
npouseoaa.

OcHoegHU 3axmesu keanumema:

“Nykanuka” mopa Aa ucnykwasa
cnepehe 3axTeBe KBanurera:

The vision of the Abattoir at the
beginning was creation of
product with potential to be
competitive and popular.

Partnership:

“Lukanika” is the product of
abattoir ,Kosanovi¢" (from the
idea to realization of all phases).

Target group:

Distribution and placement to
super markets, selling to the
known buyer, export to Italy.

Processes/phases of the practice:

In cutter, we create mince meat
(pork meat | category and solid
fat tissue) with addition of
aditives and spices. Meat mass
prepared in that manner is put
into artificial semi-permeabile
wrappings to a certain length.
Than, there is a termic
conservation trough
fermentation and drying in a
place for smoking (chamber for
product fermentation).

Basic quality requirements:

~Lukanika“ must fulfill the
following quality requrements:
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1) pa noBplwuWHa Huje
pecopmucaHa u ga omotay
nobpo npunexe y3 Haaes;

2) paHapgeB Ha npeceky uma
uarneg mosauvka
cacTaBrbeHor o npubnmkHoO
ncTux komaguha muwmuhHor
TKuBa upseHe 60je U MmacHor
TkuBa benuyacre 6oje;

3) pa cy cactojuu Hageea
YBPCTO NOBE3aHM, Ha
npeceky Hema LWynrbnHa 1
NyKOTUHA;

4) pa vma npujatHy apomy
3pernor Npou3Boaa;

5) pa ce moxe nako
HapesauBaTy;

6) na cagpxaj npoTenHa meca
y npou3soay He cme BuTu
Mawu oa 16 %,a penatueaH
cagpxaj npoTeMHa Be3nBHOT
TKMBa y NpoTEUMHUMa Meca
He cme Butn Behn og 20 %.

Mopaun u3 geknapauuje:

a) nojeduHa4yHo nakosarbe

.CpemMcka nykaHuka“,

rpyna npoussoga: cyea
depmeHTMCaHa kobacuua
Cacmojyu: cBuHCKo Meco |
KaTeropuje,4BpcTo MacHo
TKUBO,KYXUH:-CKa CO, 3a4MHM,
perynatop kucenoctu ( E-575) n
koH3epBaHc (E-250).

Capgpxaj npotenHa meca
MWH.16 %.

YysaTu Ha TemnepaTypu

no +15°C.

Tpajare: oo natyma o3HayeHor
Ha nakoeaky

1) surface must not be
deformed and the wrapping
must ,lay“ well to a mince
meat;

2) mince meat at the cross
section has mosaic
apperance created of
aproximately same sized
pieces of muscle tissue of
red colour and fat tissue of
whitish colour;

3) meat components must be
tight connected, craks and
caverns must not be at the
cross section;

4) flavour of ready product
must be pleasant;

5) sliceing must be easy;

6) meat protein content in the
product must not be less
than 16 %, and relative
content of connective tissue
protein in meat proteins must
not be larger than 20 %.

Declaration data:

a) single package

“Sremska lukanika”,

group of products: fermented
dry sausage

Contents: pork meat | category,
solid fat tissue, salt, spices,
acidity regulator (E-575) and
preservative (E-250).

Protein content min 16%.
Store at temperature to +15 °C
Duration: till date indicated at
the package
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lNpouzsohay: Knanuua, npepaga
Meca W TProBUHCKa pagHsa
“KocaHoBuh", MapTuUHUM,
BojsohaHcka 6p.64 Cpbuja
3emrba nopekna: Penybnuka
Cpbuja

Bap kod: 8606008521060
HanomeHa: YKonNuko je npouseoq
HameH-€eH 3a U3BO3,Ha
[leKknapauujy NocToju Ha3HayeHo
KO je YBO3HMK

(seMrba yBO3HUK, Ha3uB pupme,
mecTo chupme).

6) 3bupHo nakoear-e

.CpeMcka nykaHvka“, rpyna
npouseoaa: cyea (pepmeHTMcaHa
kobacuua

Cacmojuyu: cBuHCKO Meco |
kaTeropuje,4BpCcTO MacHo
TKUBO,KyXUH-CKa CO,3a4UHHU,
perynatop kucenoctu ( E-575) u
koH3epeaHc (E-250).

Cappkaj npoTemHa meca

MUH.16 %.

YyesaTtn Ha TemnepaTypu

no +15 °C.

Tpajarbe: oo gatyma o3HaveHor
Ha nakoBamy

Hemo konu4uHa: 6poj komaga
lMpoussohay: Knanuua, npepapna
Meca W TProBUHCKa pagH-a *
KocaHoeuh", MapTuHUW,
BojeohaHcka 6p.64 Cpbuja
3emrba nopekna: Penybrivka
Cpbuja

Bap kod: 8606008521060
Hanomera: YKonuko je Nnpouseoa
HaMeH-EeH 3a U3BO3,Ha
[aeknapaumju nocToju

Ha3Ha4yeHo KO je YBO3HWK
(3emrba yBO3HUK, Ha3us coupme,
mecTo coupme).

Producer. Abattoir, meat
manufacturing and trade shop
“Kosanovic¢"*, Martinci,
Vojvodanska no.64 Serbia
Country of origin: Republic of
Serbia

Bar code: 8606008521060
Notice: If the product is for export
at the declaration must be
indicated who is the importer
(import country, company’s name,
company's location).

b) collective packing

“Sremska lukanika”, group of
products: fermented dry sausage
Contents: pork meat | category,
solid fat tissue, salt, spices, acidity
regulator (E-575) and
preservative (E-250).

Protein content min 16%.

Store at temperature to +15 °C
Duration: till date indicated at the
package.

Net amount: number of pieces
Producer: Abbatoir, meat
manufacturing and trade shop
“Kosanovic¢",
Martinci,Vojvodanska no.64
Country of origin: Republic of
Serbia

Bar code: 8606008521060
Notice: If the product is for export
at the declaration must be
indicated who is the importer
(import country, company’s name,
company'’s location).
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®duHaHcupame:

MenaumeHnT Knanuue
,KocaHoBuh"y cBOM
Aocagallsem NocnoBaky yBeK
je nocebHy naxwy npuaasao
pasnuynTuM BUAOBUMA
MapKeTUHI aKTUBHOCTM.
Mpeaysehe je cBOj NPOU3BOAHM
nporpam v HOBOCTW Y CBOM
nocnoeaky NpeacTaerbano Ha
nosLONPUBPEAHUM CajMOBUMA,
pasnuYnTUM CTPYYHUM W
Hay4HUM CKynoBuma, y
NpPUBPEOHMM KOMOpama
BojsoauHe u Cpbuje, kao Ha
MHOTUM TENEBU3NCKUM W paauo
cTaHuuama.

O63upomM Ha BENUYUHY OBOT
npeayseha, oHo ce 3aucTta

MOJe NoXBanuTu Beoma
WMHTEH3VBHUM MapKeTUHT
akTMBHocTUMA. Y
mManonpogajHum objekTuma
npeayseha, YyecTo cy ce BpWUNU
pasnuM4uT BUOOBM NpoMoLuja n
HarpagHe urpe, Ha paguo
cTaHuuama Ha Lenoj Teputopuju
BojsoauHe emutoBanu cy ce
pagmno CnoToBM, a 3HaTHa
CpeAcTBa ynaraHa cy u 'y
nponaraHaHu maTtepwmjan
(kaTanore, kaneHgape,
Bpowype...).

Mpepnyaehe je Takohe yBek 6uno
CMNPEMHO fa ce ogasose
nosveuma 3a yyewhe Ha
pasHUM XyMaHUTapHUM
akuujama.

Financing:

In so far business, management
of abattoir ,Kosanovic" gave
special attention to various types
of marketing activities. Company
presented its production
program and its business
innovation at agricultural fairs,
professional and scientific
meetings, in chambers of
commerce of Vojvodina and
Serbia and in many TV and
radio stations.

Considering the size of the
company, the company can be
commended for very intensive
marketing activities. In
company'’s retail stores, there
were often various promotions,
bingo games, radio
advertisements at radio stations
in Vojvodina, and significant
means were invested in
promotion material (catalogs,
calendars, brochures...).

Also, Company was ready to
answer on all calls for
participation at various
humanitarian actions.
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Mpeaysehe je ynpaeo u3 ose
obnacti n obUTHUK BPOojHUX
Harpaga, oA kojux ce nocebHo
nctuyy Harpaga 3a Hajboreu
Au3ajH npon3sogHor
acopTumaHa Ha HOBOCAa[ACKOM
cajmy 2006. roguHe. Takohe, Ha
cajmy Cpem Exkcno 2006.
npeaysehe je nobuno Harpagy
3a Hajborby npeseHTauujy, a
2007., 2008., 2009.roguHe
npoussog “lNykaHuka” gobuo je
3naTHy u Benuky anatHy
Megarby Ha HOBOCa[CKOM cajMy.

Ca 1ucTom npakcom, y3 nojavaHe

1 y ogpeheHoj mepu namereHe

NPOMOTUBHE aKTUBHOCTH,

HamepaBa ce HacTaBuTW 1 No

nWTaky HOBOr Npou3eoaa. 3a

npomouujy “fMykaHuke” nnaHupa

ce:

® 3aKyn wraHaa Ha
Hosocapackom,
NorLONPUBPEAHOM cajmy

& Qrnawasarse y pasnuymTum
WwTaMnaHum Meaujuma,

® OcCeTa pa3HUM CKynoBuma.

®uHaHcupamrse je 100%
npueaTtHo (KnaHuua
“KocaHosuh"). KopucHuum
nnahajy no caktypu. 3a
peanusauujy npakce HeoONXo4HO
je nmatu HoBy dabpuky.
DduHaHCKjcKn pecypcu 3a
peanuaauujy npakce mory ce
BMOETU 3 AeKnapauunje, U3 Koje
ce MOry uckankynucaTtu
TPOLLKOBU NPOU3BOAHE, Of,
Kojux cy 20-30% poaatHu

S BT T 00009 BYYBYYYYY Y

Company received a number of
prizes for marketing activities,
such as Prize for the best design
of production assortment at Fair
Novi Sad in 2006. Also, at fair
Srem Expo in 20086, the i
company received the award for
the best presentation and in
2007, 2008 and 2009 product
“Lukanika” received golden
medal and Large golden medal
at Fair Novi Sad.

This practice, with more
intensive and slightly changed
promotion activities, is to be
continued also for the new
product. For promotion of
“Lukanika” it is planned to:

* rent exhibition stand at
Agricultural Fair Novi Sad,

e advertise in various printing
media,

+ attend at various meetings.

Financing is 100% private
(Abattoir “Kosanovic¢"). Users
pay per invoice. For realization
of the practice it is necessary to
have the new plant. Financial
resources for realization of the
practice can be generally seen
from the declaration data,
including listed components, for
calculation of the product's
production, at which 20-30% are
additional
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Tpowkosu. Cee gpyro je
nocrnoBHa TajHa.

Jbydcku pecypcu

Bpoj 3anocneHux ce kpetao of
27 papHuka y 2006. roguHm oo
45 papHuka y 2007. roauHw.
Bpoj pagHuka y 2008. roguxu
pacte v npegeuha ce aa he ca
WarpagHs0M HOBOr NOroHa
KnaHuua sanowrbasatn 100
pagHuka. KnaHuuom ynpasrba
BNAaCHWK KOjUu UCTOBPEMEHO
obaprba hyHKUMjy reHepanHor
AWpekTopa, WTo umnnuumpa ga
je opraHuzauuoHa CTpykTypa
ueHTpanuaoBaHa. OpraHusauuja
npeacTaerba Hajctapuju 1
HajpacnpocTpareHunjn 06nuk
rpynucarsa nocnoea. OBaksum
MoAernom opraHusauuje,
cTBapajy ce AenoBu
opraHusauumje y Kojuma cy Ha
jenHoOM MecTy OKyMnIbeHUW fbyau
WUCTUX UMK CIIMYHUX
cneunjanHocTu, Koju pasmemyjy
3HaHa U UCKYCTBa,

1 ycaspliasajy cnocobHocTU u
BEWTUHE U AeNne UCTU CUCTEM
BpeaHocTu. CTpaTeLlka
opvjeHTauuja opraHu3auuje,
Takohe yTudye Ha oanyky o
rpynucawy. MeHayumeHT
opraHusauuje Moxe NPUMEHOM
OBaKBe OpraHu3auuoHe
CTPYKTYpE OCTBapuUTU
KOHKYPEHTCKY NPeaHOCT.
Cneuujanuaauuja cTpyyHaka rno
nojeavHWM BpcTama nocnoea,
oaHocHo chyHKUMjama, curypHa
je rapaHuuja Bucoke

expenses. All other data are
business secret.

Human resources

In 2006, the number of
employees was 27, in 2007 the
number of employees was 45. In
2008 the number of employees
increased and by building of
new plant the abbatoir will
employeed 100 people. Abbatoir
is managed by the owner, who
is general director of the
company, which implies that
organization structure is
centralized. Centralized
organization is the oldest and
the widest form of business
grouping. This organization
model causes grouping of
people with the same/similar
expertize at one place, so that
they can share their knowledge,
experience and the same value
system. Strategic orientation of
organization can influence on
the grouping decision. By
application of such organization
management (oriented on one
main business) can achieve,
competitive advantage.
Specialization of experts for
certain businesess, that is
functions, is a guarantee of high
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NPOAYKTUBHOCTM, BUCOKOT
TEXHUYKOr KBanuTeTa Koju je yBek
Ha LieHM, U HUCKUX TPOLLIKOBA KOju
Koju cy nobpa ocHoea 3a
KOHKypeHTHe LieHe. Koa manmx u
Mnagux npueatHUX npeayseha, kao
LUTO je 0BO, OBUYHO Ce NojaBrbyje
BPIIO jeQHOCTaBHA OpraH13aumja.
Ocum cBoje jeAHOCTaBHOCTU,
HsMX0Ba 0COBUHA je U TO LWTO
omoryhyjy nspaxasare
npeay3eTHAYKOr AyXa BnacHuka
unu nupepa npeayseha. Oro je
MoYeTHU MOAEN KOjU NPUMEHsYjY
roToBO cBa npeay3seha y HacTajamy
1y npeoM nepuopy ceora paga. C
063upom Ha BenuumHy npeayseha,
BNACHUYKY CTPYKTYpY, 6poj
3anocneHux 1 cTerneH CnoXeHocTu
npoLeca paga, oBakea
OpraH13asvoHa CTPYKTypa Ce YMHK
Kao KpajH-e NorM4aH U TPOLLKOBHO
HajechuKacHujn noTes.

Knanuua pagu 312 gaHa y roguHi
W UenokKynHa Npou3eoaHsa ce
opgsuja y Tpu cmeHe. LLTo ce Tuie
Ka[poBa, y KraHWuM ce NpuMetbyje
OCHOBHW NPUHLMN MeHaMeHTa
byacKMX pecypca “npaBuy HoBekK Ha
npaeoM MecTy” jep ocobrbe
Knanuue "KocaHosuh” je
KOMMeTeHTHO 3a obaerbame
3afaraka, CBeCHO peneBaHTHOCTU
1 B&XKHOCTU HMXOBE Yore U
Ha4uHa Kako AonpuHoce
OCTBapuBaky Lmrbesa KnaHuue.
OcHoBHM NocTynaT nocnoeamsa je
npUMeHa NpUHUMNa 1 acriekata
couMjanHe npaeae, cTBapame
CUCTEMA Y KOME je pagHuK
MOLTOBaH, CUCTEMA Koju ra
Harpahyje npema

pesyntatuma HeroBor paga.

production, high technical quality
and low expenses which are
good basis for concurent prices.
Young and small private
companies such as abbatoir
“Kosanovic”, usually have very
simple organization. Besides the
simplicity, their characteristic is
also the possibility to express
“enterprising spirit” of the owner
and company leader. This is
inicial model presented in almost
all companies in the beginning
of their work. Considering the
size of the enterprize, ownership
structure, number of employees
and complexity rate of the
working process, this
organization structure seems to
be the most local and finantialy
most eficient decision.

The abbatoir works 312
daysl/year and the entire
production is conducted in three
shifts. Regarding staff, the basic
principle of human resources
management of abbatoir
“Kosanovi¢” is “right man at the
right place”, because of the
competent task fulfilment. Main
business postulate is application
of social equity principle,
creation of system where worker
is respected and adequately
rewarded.
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Onuc akmueHocmu npema
odabpaHumM mepunuma:

Mepuno 1: Mumepcgpejc

MNpakca casopu3yje Bese
namely UcTpaxueadkux Tena,
Buwer obpasoBara 1
npeayseha. 3a caspemeHe
TEeXHOIMOLKe npouece, pa3soj
HOBUX NPOU3BOAAa U NPUMEHY
HOBUX TEXHOMNOrNja Te Be3e Cy
HeMWHOBHOCT. To nogpa3ymesa
NOCNOBHY capagHy ca Hay4yHUM
nabopartopujama ca Kojuma je
obaBe3Ha yroBopHa capagwa o
“UcnuTUBakY aHanuse
KBanuteTa Nnpou3eoaa,
capafgh-a ca Hay4HUM
WHCTUTYTUMA, dbakynTeTuma y
dyHKUMjU UMnneMeHTauuje
HOBMX Hay4HUX gocTurHyha mn3
obnactu norsonpuBpeaHo-
npexpambeHe nHAycTpuje,
naptTuumMnaumjy Ha

npojekTuma u3 HasegeHe
obnacTtu uta. HeonxoaHa je
yroBopHa capagHa ca
npeaysehuma us obnactu
XeMujcke nHaycTpuje/3adnHa,
aguTtueal/, cnyxbama 3a
AepaTv3auvjy, Ae3VHCeKUnjy 1
aeauHdekuujy, ca
[Aun3ajHepuma,MmapKeTUHr
areHyuwjama, KOHCanTUHP
areHuuwjama, pagv npumeHe
HOBUX 3Hakea Yy cKnagy ca
nonuTukom BesbegHor
npou3eopa.

Description of activities
according to selected yardsticks:

Yardstick 1: Interface

The practice stimulates
connections between research
bodies, higher education and
enterprises. For modern
technological processes,
development of new products
and application of new
technologies, those connections
are necessity. It considers
business cooperation with
scientific laboratories (analysis
of products’ quality), cooperation
with scientific institutions and
faculties in the function of
implementation of new scientific
achievements, involvement in
projects related to agro-food
industry etc. Contract
cooperation with enterprises
from sector of chemical
industry/spices, additives,
offices for deratization,
desinsection and disinfection,
marketing agencies, designers
and consulting agencies is
necessary because of
application of new knowledge
and politics of safe product.
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Mepurno 2: Yrbydere
KoMnaHuja "kopucHuya npakce”

KopucHuum npakce cy Kynuu
Knanuue ,KocaHoBuh".
HajuHoBaTuBHM|KM acnekTun y
yKIbyYeHe KOPUCHUKA Cy pa3He
MapKeTUHLLKE aKkTUBHOCTW.

Mepuno 3: ¢puHaHcujcka
odpxueocm

[a 6u 3axTeBun NponsBoaHe
6unu y hyHKUMjM 3aWwTUTE
noTpollaya ¢ acnekTa HUxoBor
npaea Ha KBanuTeTaH u
6e3benaH npomaeoa, AaHac
nocToju uapaauta notpeba 3a
yBofiereM JOKyMEHTOBaHOT
cucTtema meHaymMeHTa
ksanutetom /QMS/,
WHTEerpucaHor ca CUCTeEMOM
ynpaersawa 6eabegHowhy
npou3BoAa 3aCHOBaHOM Ha
HACCP kopekcy. HACCP
omMoryhasa npoussohayuma
ocurypare 3apascTBeHe
MCNPaBHOCTU XpaHe KOHTPOMOM
NpoOW3BOAHOr NpoLeca of,
HEMOBOI NOMeTKa A0 Kpaja Tj.
OfHoCU ce Ha cBe hase
NPOU3BOAHOr NaHua. AHanM3om
onacHocTu u ogpefuBarem
KPUTUYHUX KOHTPOMHUX Ta4aka
o6e3behyje ce npeseHuuja u
KOHTpona moryhe
KOHTaMuMHauuje npon3soaa.
LiurseBu caBpemeHor
nocriosata npeayseha gaHac

Tpeba na 6yay ycmepeHu npema

,qocmrnyhuma CBETCKMX
HOpmMaTuea KBanuteTta

Yardstick 2. Involvement of
beneficiary companies

Users of this practice are
consumers of products of
abattoir “Kosanovic”. The most
innovative aspects in
involvement of consumers are
various marketing activities.

Yardstick 3: Financial
sustainability

To adapt the demands of
production to consumers’ right to
quality and safe product, there is
a need for introduction of quality
management system /QMS/
integrated with HACCP system.
HACCP gives producers the
safe food “insurance” by
controlling of production process
from the beginning to the end of
production chain. Prevention
and control of possible products’
contamination is assured by
analysis of possible danger and
determination of critical control
points. Today, aims of modemn
company'’s business should be
directed toward achievements of
world standards related to
products’ quality.
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npouseoga. OBako NOCTaBIbEHU
LuurbeBu cTBapajy npeaycnose
3a HOB CaBpPEMEH pacT U pa3Boj
npeay3eha. OHa npegyseha Koja
Ce Ha Bpeme He npunaroge
CBETCKUM HOpmaTuBuma Hehe
ycneTu Aa npexuvee npouec
rno6anHor cTpyKTypupama, a
jenan oa rnaBHUX chakTopa Koju
MOJXE yHanpeauTh KOHKYPEHTCKY
NPeAHOCT Halwmx
NorLONpUBPELHO -
npexpambeHux npegyseha u
no6orbwaTy NocrnoBamwe je
npuMmeHa koHuenta QMS.
Mpeaycnos 3a 1o je
yHanpehewe 3Hawa y
npeay3sehuma, nocebHO 3HaHa
AWpeKTopa, pykoBoagunaua u
BnacHuka npegyseha.
YHanpehere kBanuteTa
nocrnosama je OCHOB 3a
yHanpehuBawe apyrnx chakropa
KOjU YyTUYY Ha KOHKYPEHTCKY
cnocobHocT npeayseha y
LUMPUM OKBUPUMA, NocebHo
NPOAYKTUBHOCT NOCNOBakka U
dopmupare LeHa.
MmnnemeHTauuja cuctema
KBanuTeTa U NEPMaHEHTHO
yHanpefuBawe yrpaheHor
cucTema KBanuTeTa cTBapa
ycrnoee 3a nosehawe
NPOAYKTUBHOCTKU paja u
LieNnoKynHor nocnoeaksa, WTo
AOMNPUHOCK CMakMBak:Y
TPOLUKOBA U KOHKYPEHTHOCTM Ha
mefyHapoaHOM TPXULUTY, Kao u
6oreum nepdopmaHcama
npow3soga. Ha taj HauuH ce
KoMnapaTuBHe NPeaHOCTU
HauuoHarnHe arponpuepeae

Goals set in this way, create
preconditions for new, modern
growth and development of the
company. Companies that do
not adapt themselves to the
world normative will not survive
the process of global structuring,
and one of the main factors that
can improve competitive
advantage of our agro-food
companies is application of
QMS concept. Precondition for
that is improvement of
knowledge in our companies,
especially education of directors,
managers and owners.
Improvement of business quality
is a basis for improvement of
other factors that can influence
on company’s competitive
advantage, especially business
productivity and prices creation.
Implementation of quality
system and constant
improvement of the quality
system create conditions for
growth of work productivity and
overall business, which
contribute to decreasing of
expenses and concurrency at
international market as well as
better performances of the
products. In such way, the
comparative advantages of the
national agro-economy
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npeTBapajy y KOHKypeHTCKe, a
KBanuTeT xpaHe (npou3soaa) y
NOrLONPUBPELHO -
npexpambeHum npegysehuma y
3HavajaH hakTop HauuoHarnHe
KOHKypeHTHoCcTU. MNMocnoBHa
duno3oduja npeayseha je “na
cBaku kynay 6yae kynad 3a ueo
KMBOT" LUTO UMNNMUMPA U
Hanaxe noTpeby u HyXHOCT
pafa nocrnoBHUX npoueca
ycknaheHux ca pegepeHTHUM
ctaHgapauma. Y anpuny 2006.
roguHe, ypaheHa je
ceptucpukaumja cuctema 1ISO
9001:2000 n HACCP. Ogmax
HaKoH UMnNNemMeHTaumje
HaBedeHWUX cTaHaapaa, Y jyHy
2007. roguHe NokpeHyTa je
uMnneMmeHTauuja ctaHgapaa
SRPS 1SO 22000:2005. Liurs
OBOr CTaHAapAa je Aa Ha
rnobanHoM HUBOY XapMoHU3yje
3axTeBe 3a MEHalIMEHT
6eabeaHowhy xpaHe 3a
NOCNOBE y OKBUPY NaHua
npoussogwe xpaHe. HapouyuTo
je npeaeuheH 3a NpUMeHy o
CTpaHe opraHusauuja Koje xxene
thokycupaHuju, KOXepEeHTHUU U
objeaneHuju cuctem
MeHaumeHTa 6esbegHowwhy
XpaHe, Hero LUTO Ce 3aKOHOM
obuyHo 3axTeBa. bume ce of
opraHu3auuje 3axTeBa aa, kpo3
CBOj CUCTEM MEHALIMEHTa
6e3beaHowWwhy xpaHe UcnyHu
CBe NPUMEHIbUBE 3axTeBe
nponuca u perynaTopHux
AOKyMeHaTa, Koju Ccy y Be3u ca
beabenHowhy xpaHe.
CepTtudukauujy osor
cTaHgapAa oA CTpaHe

are being transformed into
competitive advantages and
quality of food produced by
agro-food industry to an
important factor of national
competition. Business
philosophy of the company is
"each buyer is a buyer for a life
time” which implies the need
and necessity for adjustment of
business work with the
reference standards. In April
2006, there was a certification of
system ISO 9001:2000 and
HACCP. After implementation of
those systems, in June 2007 we
implemented standards SRPS
1ISO 22000:2005. The aim of this
standard is to harmonize, at the
global level, demands for food
safety management. It is
especially intended for
application by the organizations
that want more focused, more
coherent and more integrated
food safety management, than
the law usually requires. It
requires from the organization to
adjust its food safety
management according to
regulatory documents related to
food safety. In year 2008, the
abattoir “Kosanovic” had
certification of this standard by
the certification agency TUV.
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cepTudmkauuoHe kyhe TUV
nManu cmo y majy 2008.roguHe.
C 0631pom Ha cBe HaBeaeHo,
UMNnuKupa ce aa nocToju
CnearLuBOCT AOKyMeHTauvje, aa
nocToje usjaee 0 NnoceTMoOLMMA,
YNUTHUALM O 3a[10BOSbCTBY
KOPWUCHUKa UTA.

Mepuno 4: lNoHoerbusocm

He noctoje noHoBrsuee
aKTMBHOCTU y APYruM
reorpacdckmm obnactuma. Y
TOME W jecTe cHara npov3Boaa.
3aTo je enabopaTt 0 03Hakama
reorpad)ckor nopekna u
pocraerceH 3aBoay 3a
WHTEeNEeKTyanHy CBOjUHY Y
Beorpagy.

HayuHu MoHuUmMopuHaa u
esanyayuje

MoHUTOPUHr U eBanyauuja cy
WHTEPHK, CBaKa Tpu meceua.
IaBpLuaBajy ce Kpo3 UHTEPHY
ucnekuujy /HACCP/, n ekctepHy
crnaweM ynuTHUKa Ha agpecy
notpowa4ya. PMHaHCKH|CKN
MOHWUTOPUHI CE U3BOAMW Ha
OCHOBY FOAWWHET NNaHa of
cTpaHe aytopusosaHe ocobe 3a
HACCP cuctem 1 chouHaHCHjckn
CeKTop.

Considering all above, it is implied
that there is a tracking of
documents, visitor's statements
and questionnaires about
consumers’ satisfaction etc.

Yardstick 4: Repeatability

There are no repeatable activities
in other geographical areas. That is
the strength of this product. That is
why the report about appellation of
geographical origin is done and
sent to the Intellectual Property
Office in Belgrade.

Ways of monitoring and
evaluation

Monitoring and evaluation are
intemal, in three month cycles.
They are being carried out trough
intemal auditHACCP/, and
extemally by sending
questionnaires at consumers’
address. Financial monitoring is
being conducted based on annual
plan of realization and it is being
conducted by the person
authorized for camrying out
HACCP system and finance.
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HUHOukamopu

KsanutaTtueHM UHAUKaTOPU Cy
nabopaTtopujcke aHanuse o
cTpaHe pedepeHTHUX
nabopaTopuja U MHCTUTYTa Kao
W CTeneH 3a00BoSbeHa Xerba
noTpwaya. KeaHTUTaTMBHU
MHAMKaTOpK cy AeUHUCaHK
peanu3aunoHUM NnaHom y
TPOMECEYHUM LIMKITyCUuma m
O4YekmBaHUM (PUHAHCU]CKUM
pesyntatuma.

"aeHu npobnemu Tokom
pasBoja npakce 6unu cy
nofeluaBawe U MoguduKkoBame
peuenTa 13 Kiure no Anuuujy,
aa 6u nponseog morao aa
3a0BOSbM CBE CaHWTapHe U
TOKCUKOMNOLLKE 3axTeBe.

Moezyhu pa3seoj y 6ydyhHocmu

Ynarawe npeasuha warpagky
Hoeux objekaTa, kojuma he ce
npoLwmpuTi noctojehu
kanauuteTu npeayseha.
MHBecTupakem y HOBY onpemy
omoryhuhe ce npouasogxa
HOBOT NPOM3BOAA KOju cnaga y
rpyny depMEHTUCAHUX CYBUX
kobacuua u cyxomecHaTmx
npou3eoaa, a Koju yjeaHo
npeacTaBrba HOBY TEXHOMOMUy
koja he BUTK UMNNemeHTHpaHa.
MHBECTULMOHM TPOLLKOBM 3@
usrpagwy objekara u onpemy cy
719.470 eura. OBa uHBecTUUMja

Indicators

Qualitative indicators are
laboratory analysis of reference
laboratories and institutes as
well as consumers satisfaction.
Quantitative indicators are
defined by realization plan at
annual level and three month
cycles and expected financial
results.

Main problems during practice
development were adjustment
and modification of the recipe
from the Apicius cook-book so
that the product could satisfy all
sanitary and toxicological
requirements.

Possible future development

It is planned to build plant for the
practice and that will allow
selling of the product in larger
quantities. Investment considers
building of new facilities, which
will expand present capacities of
the company. By investing in
new equipment it will be allowed
to produce new product from the
group of dry fermented
sausages and dry meat
products, and which represents
new technology that will be
implemented. Investing costs in
building objects and equipment
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he nomohwu npegysehy aa
HacTaBu CBOj NPOrpecuBHU pacT
1 0a napanesnHo ca TUm
nocneLn paseoj jeaHe mane
Hepa3BuWjeHe ONnwTWHe, 3a KOjy
OBO npeay3ehe npeacrasrba
CTpaTeLKor Y4HMoUa 3a pa3Beoj
ONWTUHE. AHanU3oM TPXKULITA
npoaaje ytepheHo je aa nocrtoje
No3UTUBHE OKONMHOCTW 3a
peanusauujy npoaaje HoBUX
npou3eoaa, noLTo je Npou3sog
Beh noceayje o3Haky 3gpaea
XpaHa-3eneHa jabyka 1 nowTo
3a NPOM3BOAOM Briaga BENWKO
WHTEPECOBAHE Ha TPXULLTY.
AHanusom TpxxuwTa Habaske
naeHTuduKyje ce noctojare
CBUX CMPOBUHa HEONXOAHUX 3a
Npou3BOAHY HOBWMX NPOM3BOAA.
Habaske noTpebHUX cMpoBUHa
Bpwuhe ce og noctojehmx
pobaerbaya ca Kojuma je
yCrnocTaBrbeHa ycnewHa
MoCroBHa capagtea.
HapyunBare HOBWMX CMPOBUHA
oA nocrtojehux nobaer-ava, kao
W Hapy4uBake CMpOBUHA Y
sehum KonudmrHama
peayntupahe jol ycnewHnjom
capagHtOoM ca paspaheHom
Mpexom gobasrbada. Takohe
OrpOMHa NPeAHOCT OBOT
npeayseha je Ta wTo je
npeaysehe NpucyTHO Y Lenom
NPOW3BOAHOM NpoLecy naHua
ucxpaHe “og wMBe A0 Tpnese”,
LWTO 3Ha4M ga camum obesbenyjy
[EO CUMPOBWHA 3a npouec
npoussoawe 063upom aa
npeay3sehe obaerea U npuMapHy

are 719.470 eur. This
investment will help the
company to continue its
progressive growth and to
stimulate the development of a
small undeveloped municipality,
for which this company
represents strategic factor for
municipality development.
Analysis of the selling market
showed that there are positive
conditions for selling of new
products, since the product
already has stamp health food-
green apple and since there is a
large interest for this product at
the market. Procurement market
analysis identifies existence of
all raw materials necessary for
production of new products.
Procurement of necessary raw
material will be from known
suppliers, with which there is
good business cooperation.
Procurement of new raw
material from present suppliers,
as well as purchasing of larger
guantities, will result in more
successful cooperation with well
functioning network of suppliers.
Also, huge advantage of this
company is that it is present in
entire production chain “from
farm to fork”, which means that
they provide part of raw material
for production process
considering that company has
primary agricultural production.
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nosrLonpyvBpenHy NPOU3BOAHY.
Habaska HeonxoaHe onpeme
Takofe je omoryheHa npeko
nocrtojeher gobasrbaya
onpeme.HoBo ynarawe
omoryhuhe 3anowrsaBamwe 45
HOBMX pagHuKa y MapTuHuuma,
Koja ce cmaTpa Mame
pa3BUjeHOM OMLTUHOM, U
camum TUM ce noeehaga 3Ha4aj
YMTaBOr NpOjeKTa ako ce y
063up y3ame yureHula ga y
nopehekry ca BenuyvHOM oBor
mecTa oBaj 6poj
HOBO3arnoCneHUX HUKako Huje
manu. Cam npouaeop
JlykaHuka" tpebano 6u pa
OONpUHece 3aaaTky Koju
MogepHa EBpona noctaersa
Cp6bwuju paHac. Taj 3apartak je
yCnocTaBrbake CHaxHor
6peHaa Cpbuje. To Huje camo
noborblare umuya Cpbuje y
ceeTy, Beh 1 jegaH

o[ CTpaTeLKUX UMNepaTuea.
3 cBera HaBedeHor, MOXe ce
3aKbY4YMTH Ja HOBO ynarake He
cTBapa HuKakee Tewwkohe no
nuTawy HabaBke HenxoaHe
onpemMe u CUPOBUHA, Kao HU NO
nuTaky npoaaje roToBux
npouseoaa y TpaxeHum
KonuyuHama. Peanusaumjom
nnaHvpaHe Npou3BoaHe
omoryhaga ce nonywapare
NMPOU3BOAHOr Nporpama u
KoOMnneTaH HacTyn npeayaeha
Ha TPXULWTY Yume ce noeehaea
KOHKYPEHTHOCT KnaHuue
.KocaHosuh".

Purchase of necessary
equipment is also enabled
trough present equipment
supplier. New investment will
create conditions for
employment of 45 new workers
in the village Martinci, which is a
part of less developed
municipality which increases the
importance of the entire project.
Product ,Lukanika“should
contribute to the task set to
Serbia by modern Europe. That
task is to create strong Serbian
brand. It is not just improvement
of Serbian image in the world
but also a strategic imperative. It
can be concluded that the new
investment does not create any
difficulties regarding purchase of
equipment and raw material and
sale of finished products.
Realization of planned
production enables fulfillment of
company'’s production program
and entire market approach,
which increases the concurrency
of the abattoir “Kosanovi¢”.
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«Lukanika®

Mpowussoau knaHuue ,,KocaHoBuh*
Products of abattoir “Kosanovic”
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WaBewTaj ca oapxaH1X pagHuMx rpyna
(oppwaHux y okeupy TECH.FOOD
npojekra)

¥ okeupy Mpojekta TECH.FOOD no
cajla je oApXaHo HeKONWKO cacTaHaka
CBWX NPOjEKTHMX NapTHepa U To
cnepehum semrsama: Utanuja (Moaena,
Bonowa), PymyHuja (BykypewwT) u Mpuka
(AtuHa). Mpeu cacTaHak ogpxaH je y
MopeHu Ha kojem cy ce npeacTaBbeHn
unreesn u pagHe case lMNpojekra. Ha
ceBumM cnegehum cactaHuuma
aHanuavupaHe cy peanuiosaHe
NpojeKTHEe aKkTMBHOCTK U yTBpREeHn cy
kopaum koje Tpeba npegyseTu y
HapeaHoM nepuoay paaw ycnewHor
3aspuwertka lNpojexra.

Y Cpbujn, y okenpy TECH.FOOD
MpojekTa, npea pagHa okyc rpyna
oapxaHa je 12. anpuna 2010. roguHe y
Kny6y mefyHapoaHor npec ueHtpa y
Beorpany 3a npeacraBHuKe MeCHO-
npepafusayke nHaycTpuje y Cpbujn.
PanHoj dokyc rpynu nopeq no3saHux
npeacTaBHUKa mecHo-npepafhusayke
MHAYCTpUje, NpUCYCTBOBanNW n MeHayep
Mpojekta Mpod. ap Oparo LsnjaHosuh,
koopauHaTtop MNpojekta ap Bnagaxa
Xamosuh, cnoreHu capagHuum ap Hapga
Kocanoeuh 1 JoBaHka HuHkoBuh kao u
WUCTpaXWBa4W aHraxoBaHu Ha NpojekTy.
Tema npee ¢hokyc rpyne 6una je
+KoHKypeHTHOCT npoussoaa
norsonpuepeaHo-npexpambeHe
nHayctpuje Penybnuke Cpbuje” un Myt
ka bpeHay" Yunjy npeseHTauujy je
ogpxana ap Hapa KocaHosuh. Y
KOHCTPYKTMBHO] AMCKYCUjW Koja ce
pa3sBuna nameRy NpUCYTHUX Ha
TPEHWHIY, 3aKibY4YEHO je Aa Cy rMmaBHu
npobnemun mecHo npepahueayke
nHayctpuje y Cpbuju cnepehu :

1. manu arpapHu Byuer,

2. HenocTojarse Ayropo4He NonMTKe
norsonpuepeae Cpbuje, a camum
TWUM HK NOCTOjak-E QYropoHHe
NMONUTUKE Koja Ce OQHOCK Ha CeKTop
MecHo-npepafhmBadke uHaycTpuje;

Report from focus groups (organized
within TECH.FOOD Project)

Within TECH.FOOD Project so far there
were several meetings of all project
partners in the following countries: Italia
(Modena, Bologna), Romania
(Bucharest) and Greece (Athens). First
meeting was in Modena when project
goal and working phases were
presented. On all next meetings, fulfilled
project activities were analyzed and
future steps were established, for the
purpose of successful end of the
Project.

In Serbia, within the TECH.FOOD
Project, on 12" of April 2010 in the Club
of international press center in Belgrade
there was a training for representatives
of meat processing industry in Serbia.
Besides them, other participants at the
training were project coordinator Prof.
Drago Cvijanovi¢ PhD, project
coordinator Vladana Hamovi¢ PhD,
extemal experts Nada Kosanovi¢ PhD
and Jovanka Ninkovi¢ as well as
researchers engaged in the Project.
The subject of the first training was
“Concurrency of products of agro-food
industry of Republic of Serbia” and
“Creation of brand” which was presented
by Nada Kosanovi¢ PhD. In constructive
discussion between all participants at
the training it is concluded that the main
problems of this industry in Serbia are:

1. small agrarian budget;

2. lack of long-term politics of
Serbian agriculture and related
to that lack of long-term strategy
of sector of meat and meat-
processing industry;
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3. HeaOoBoOrbHa NoapLLKa Manum m
cpedrim npenysehuma koju Tpeba
na Byny rnaBHU HOCUOLM
npuepeaHor pa3eoja Penybnuke
Cpbuje;

4. KOHCTaHTHO onagar-e u
cnabrbere cToqHOr hoHaa;

5. HenocTojakse KnacTepa y MecHo-
npepafhuBaqKkoj MHOYCTPUjK;

HapegHe akTMBHOCTH Cy NnaHupaHe Ha
jecen 2010. roauHe kapa he ce ca
HOBMM €/1yKaTUBHUM cagpxajuma pare
aHanuauparti npobnemu MmecHo-
npepafuBayke MHOYCTPUjE U NOKYLIATH
Aatv moryhu npasuw garser passoja.

Y uurey aarser cnpoeofera npojekTa
TECH.FOOD, y opraHusaumju
MHCTUTYTa 332 @KOHOMUKY
norsonpuepege, y beorpaay cy 28.
okTtobpa 2010. roanHe y npoctopujama
MefyHapoaHor npec ueHTpa oapXaHe :
okyc rpyna, TexHu4ka pagHa rpyna
noKanHux cTejkxonaepa v papHa rpyna
noTpolia4a u3 MecHo npepahueaye
uuayctpuje Cpbuje. Ocum
npeacTaBHuKka MHCTUTYTA,
npucycteoeano je 10 npeactasHuka
npeayseha u3 oBe UHAYCTPUjE, 3aTUM
npeactaesHuum MpuepeaHe komope
Cpbuje, MuHucTapcTBa 3a pyaapcTeo u
eHepreTuky Penybnuke Cpbuje,
3aapyxHor casesa u Yapyxera
norbonpuBpeaHo npexpambeHux
npownasofhaya MpuspeaHe komope
Beorpapa.

Carnepasajyhuv peayntarte npeTxoaHo
cnpoBedeHe aHKeTe Y MecHo
npepafuBa4kom CEeKTOpY, a ¥ UHTepecy
Mpojekta, MHCTUTYT je oany4uo fa ce
ypage Tpu npeseHTauuje u To Ha
cnepehe Teme: Yapyxueare u
MapKeTUHr Y yHKUMjU pazBeoja
npeay3eha y mecHo npepahuea4yko)
nHAaycTpuju Cpbuje, KeanutatueHu
aHanUTUYKM UHCTPYMEHTK 1 Bruomaca-
npypoaHa eHepruja.

3. lack of support to small and
medium enterprises which
should be main agents of the
economy development of
Republic of Serbia;

4. constant decrease and
weakening of the livestock fund;

5. lack of clusters in meat-
processing industry.

The following activities are planned for
the fall 2010 when the problems of the
meat-processing industry will be further
analyzed through new educational
contents and when possible new
development paths of this industry will
be given.

Aiming to conduct the project
TECH.FOOD", organized by the Institute
of Agricultural Economics, on 28"
October 2010, in Belgrade, in
International Press Centre were held:
focus group, technical working group of
local stakeholders and working group of
consumers from meat-processing
industry of Serbia. There were present
10 representatives of this industry, then
the representatives of Serbian Chamber
of Commerce, Ministry of Mining
Industry and Energetic of Republic of
Serbia and Belgrade Chamber of
Commerce, Cooperative Association
and Association of Agricultural-food
Producers.

In order to perceive the results of
previously conducted survey in meat-
processing sector, and in the project's
interest, the Institute has decided to do
three presentations on the following
topics: Association and marketing in
function of enterprise development in
meat processing industry of Serbia,
Qualitative analytical instruments and
Biomass — natural energy.
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W3BewTaj ca oapXaHUX pagHUX rpyna
(ogpxaHux y okeupy TECH.FOOD
npojekra)

Y okeupy lMNMpojekta TECH.FOOD ao
caja je oOpXaHo HEeKONKMKO cacTaHaka
CBUX NPOJEKTHUX NapTHepa 1 To
cnegehum semsama: Utanuja (Mogena,
Bonokwa), PymyHuja (BykypewT) u MNpuka
(AtuHa). MNpBuW cacTaHak ogpxaH je y
MopeHu Ha kojem cy ce npeacTaBrbeHu
unreesun M pagHe dase Npojekta. Ha
ceum cnegehum cactaHuvma
aHanuauwpaHe cy peanu3oBaHe
NpojeKTHe akTMBHOCTK U yTBPHEHW cy
Kopaum Koje Tpeba npeayseTn y
HapeaHOM nepuvoay paau ycnewHor
3aspweTka lNpojekTa.

Y Cp6bwuju, y okeupy TECH.FOOD
MpojekTa, npea pagHa okyc rpyna
oapkaHa je 12. anpuna 2010. rogunHe y
Knyby mefyHapogHor npec ueHTpa y
Beorpany 3a npeacraBHuke MecHo-
npepahueayke wHaycTpuje y Cpbuju.
PapnHoj dhokyc rpynu nopen No3saHux
npeacTaBHWKa MecHo-npepafuBayke
MHAYCTPWje, NpUCyCTBOBanNW U MeHayep
Mpojekta Mpod. ap Oparo LewjaHosuh,
koopauHaTtop Mpojekta ap Bnapgaxa
Xamosuh, cnoreHu capaaHuum ap Hapa
KocaHoeuh n JoBaHka HuHkoBuh kao u
MCTpaXkWBa4M aHraxosaHu Ha [pojekTy.
Tema npee cokyc rpyne buna je
.KOHKypeHTHOCT nponasoaa
norsonpuspeaHo-npexpambexHe
mHaycTpuje Penybnuke Cpbuje” n Myt
ka BpeHay” uvjy npeseHTauujy je
ogpxana ap Haga Kocawoswuh. Y
KOHCTPYKTWMBHO] AWCKYCHjW Koja ce
pa3suna namehy npucyTHUX Ha
TPEHWHTY, 3aKIby4€eHO je Aa cy rmaBHu
npobnemu mecHo npepafusayke
uHaycTpuje y Cpbujn cnegehm :

1. manu arpaphu Byyer,

2. HernocTojame Oyropo4He NonuTuke
norsonpuspene Cpbuje, a cammm
TWM HK NMOCTOjaH-e AyropoHHe
ronuTUKE Koja ce OAHOCH Ha CeKTop
MecHo-npepahueaYke UHaycTpuje;

Report from focus groups (organized
within TECH.FOOD Project)

Within TECH.FOOQOD Project so far there
were several meetings of all project
partners in the following countries: Italia
(Modena, Bologna), Romania
(Bucharest) and Greece (Athens). First
meeting was in Modena when project
goal and working phases were
presented. On all next meetings, fulfilled
project activities were analyzed and
future steps were established, for the
purpose of successful end of the
Project.

In Serbia, within the TECH.FOOD
Project, on 12" of April 2010 in the Club
of international press center in Belgrade
there was a training for representatives
of meat processing industry in Serbia.
Besides them, other participants at the
training were project coordinator Prof.
Drago Cvijanovi¢ PhD, project
coordinator Vladana Hamovi¢ PhD,
extemal experts Nada Kosanovi¢ PhD
and Jovanka Ninkovi¢ as well as
researchers engaged in the Project.

The subject of the first training was
“Concurrency of products of agro-food
industry of Republic of Serbia” and
“Creation of brand” which was presented
by Nada Kosanovi¢ PhD. In constructive
discussion between all participants at
the training it is concluded that the main
problems of this industry in Serbia are:

1. small agrarian budget;

2. lack of long-term politics of
Serbian agriculture and related
to that lack of long-term strategy
of sector of meat and meat-
processing industry;
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EVALUACIONI FORMULAR ZA PROJEKTNI DOGADAJ o
LOKALNI DOGADAJI (ORIJENTISANI KA POSLOVODAMA & POTROSACIMA)
(u okviru WP2 - komunikacija i diseminacija).

Mesto i zemlja - Beograd, Srbija

Datum, 28.10.2010.

Programme co-funded by the
EUROPEAN UNION

MOLIMO UCESNIKE 4 = odliéno; 3 = dobro; 2 = prihvatljivo 1 = jedva 4(3(2(1]0
DA POPUNE dovoljno; 0 = nedovoljno
Mesto dogadaja/ . QOdrzivost radnih prostorija 413
oprema

. Kvalitet i odrZivost opreme, hardvera 3|4

e Organizacioni sekreterijat 5|2
Program . Planiranje i vremenski raspored 413
Sadrzaj / davanje * Relevantnost sadrZaja prezentacija u odnosu |4 |3
informacija na temu i ciljeve dogadaja

. Kompetentnost lidera / moderatora dogadaja 413

*  Uskladjenost dogadaja i vasih o&ekivanja 1151

«  Efikasnost metoda prezentacije 4121
Koje su po vama 1.  Edukacija, upoznavanje i mogucnost Sirenja saradnje izmedu
glavne koristi ovog preduzecéa kroz direktan kontakt sa ostalim u¢esnicima;
dogadaja? 2. Informisanost i potencijalni napredak u poslovanju.
Koje su po vama 1. Nedovoljna zainteresovanost i slab odziv izvrénih organa firmi;
glavne slabosti ovog 2. lzbor i Sirina tema, kao i vise diskusija na izabrane teme zbog
dogadaja? dobijanja korisnih informacija.
Sugestije za buduce 1.  Definisati konkretnije cilinu grupu i proiriti broj uéesnika;
dogadaje: 2. Razmisiti kako motivisati subjekte da se ukljute i kada se ukljuce

da budu aktivni, a ne samo posmatraéi.

Primedba organizatora radne grupe: Veoma teSko uspostavljanje kontakta, nezainteresovanost,

slab odziv

TEHNICKI SEMINARI - TEMA BIOMASA - PRIRODNA ENERGIJA (u okviru WP5)

Mesto i zemlja, Beograd, Srbija

Datum, 28.10.2010.

MOLIMO UCESNIKE 4 = odliéno; 3 = dobro; 2 = prihvatljivo 1 = jedva 4 |13|2|1(0
DA POPUNE dovoljno ; 0 = nedovoljno
Mesto dogadaja / «  QOdrzivost radnih prostorija 6|4
oprema

. Kvalitet i odrZivost opreme, hardvera 5|5

*  Organizacioni sekreterijat 51|56
Program *  Planiranje i vremenski raspored 6|4
Sadrzaj/ davanje * Relevantnost sadrzaja prezentacija s 515
informacija obzirom na temu i ciljeve tehnickog

seminara
. Kompetentnost govornika 515
»  Uskladenost tehnitkog seminara i vasih
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otekivanja

Problemi

Koristi od diskusija o problemima o

WP7 - FOKUS GRUPE

Mesto i zemlja - Beograd, Srbija

Datum, 28.10.2010.

MOLIMO UCESNIKE 4 = odliéno; 3 = dobro; 2 = prihvatljivo 1 = jedva 413|210
DA POPUNE dovoljno ; 0 = nedovoljno
Mesto dogadaja / - Odrzivost radnog prostora 46
oprema

- Kvalitet i odrZivost opreme, hardvera 218

- Organizacioni sekreterijat 8|2

- Planiranje i vremenski raspored 631
Program - Relevantnost sadrZaja prezentacija s 4|42

obzirom na temu i ciljeve fokus grupe

- Kompetentnost moderatora fokus 61311

grupe
Sadrzajl deljenje - Uskladenost fokus grupe i vasih oéekivanja |52 |2 |1
informacija

- Koristi od diskusija o problemimal/pitanjima 3|43

- OdrZivost radnog prostora 3161

- Kvalitet i odrZivost opreme, hardvera 2|6 2
Problemi - Organizacioni sekreterijat 315 2

Koje su po vama
glavne koristi od ove
fokus grupe?

5]
2
(3)
4)

Informisanost, prosirivanje vidika i mogucénosti, kao i bolje
sagledavanje aktuelnih problema;

Edukacija, ostvarivanje kontakata i iskustava izmedu
proizvodaca;

Moguénost saradnje sa prehrambenim sektorom i nauéno-
istrazivackim institucijama;

Mogucnost poboljadanja poslovanja kroz sagledavanje
postojeceg stanja prehrambene industrije.

Koje su po vama
glavne slabosti ove
fokus grupe?

(1
(2
(3)

4)
(5)

Slaba posecenost, nedovoljna zainteresovanost i neophodno
uesce veceg broja privrednih subjekata iz ciljnih oblasti;
Porebno prosiriti cilinu grupu kroz animiranje kompetentnih
kadrova;

Kompetentnost auditorijuma o tematici;

Monotonost u prezentovanju,

Ciljevi projekta dosta uop5Steni.

Sugestije za buduce
fokus grupe:

(1

(2)
(3)

Pozive uputiti | direktorima, viasnicima preduzeca, koji bi se vise
uklju€ili u reSavanju navedeniih problema i upoznali sa
projektom;

Obraditi temu bezbednost hrane;

Malo vise zadrZavanja na glavnim tatkama prezentacija.

WP4 - TEHNICKE RADNE GRUPE (PREDUZECA)

TEMA - BIOMASA
Beograd, Srbija
28.10.2010.

Na Tehni¢koj radnoj grupi na temu Biomase, koja je odrzana u Beogradu, 28.oktobra 2010.,
prisustvovalo je osim predstavnika Instituta, 10 predstavnika proizvodaca iz mesnopreradivacke
industrije Srbije, po predstavnik iz Privredne komore Srbije, ZadruZnog saveza Beograda i
UdruZenja poljoprivredno-prehrambene industrije Srbije i Ministarstva za rudarstvo i energetiku

Republike Srbije.
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Sumirajuéi rezultate ankete, dobili smo sledeée odgovore na dole postavljena pitanja:

1. Da li mislite da odabrane teme za TRG mogu ubrzati inovaciju prehrambenog sektora?

(1) Veoma je prigodan nacin, ali nedostaju finansijska sredstva,

(2) NeulaZe se u obrazovanje kadrova koji bi se bavili ovom problematikom i

(3) Ne postoji inicijativnost za ovakve akcije, a ni podrka.

(4) Kod odredenog broja proizvodaca postoji otpor prema ovakvom vidu edukativnih treninga,

(5) Sa wvecim odzivom firmi iz ove oblasti stvorila bi se i veca grupacija, koja bi lakSe
prevazisla odredene probleme.

2. Da li postoje neka specifiéna pitanja za koja smatrate da su vaZnija za vasu proizvodnju?

(1) Jaganje razvojnog sektora uz snaZzan marketing;

(2) Neophodna je pomo¢ drzave u unapredenju procesa proizvodnje;

(3) Znacajno je prisustvo monopola,

(4) Nedostaju mogucnosti povezivanja sa preduzecima iz inostranstva u cilju razmene
iskustava;

(5) Malo se do sada radilo u praksi na temu biomase;

3. Da li smatrate da je pokrenuto neko pitanje korisno za menadzment i organizaciju vaseg
preduzeca?

(1) Uticaj marketinga na poslovne funkcije preduzeca sa aspekta nastupanja na trzistu;
(2) Koriséenje alternativnih, obnovljivih izvora energije;

(3) Povoljniji krediti za razvoj preduzetnistva;

(4) Kooperativa i stvaranje klastera.

Sumaran EVALUACIONI UPITNIK za projektne partnere

Ovaj upitnik ima za cilj sakupljanje stavova projektnih partnera o tri kfjucna evaluaciona domena koja se odnose

na razvoj projekta:
opsti aspekli razvoja projekta | uloga partnera
tok komunikacije
dodata vrednost

Mole se projektni partneri da daju svoje miSlienje o snagama i slabostima Projekta.

Informacije ¢e biti poverljive. Kljuéni ishodi ove evaluacione vezbe koristice se za diskusiju i razmenjivanje
mislienja tokom sesije evaluacije koja ce se odrZati tokom sledeceg sastanka.

Naziv partnera: Institute of agricultural economics, Belgrade, Serbia

Molim vas,nakon popunjavanja upitnika, posaljite ga na e-mail: smoebius@amitie.it ili pgsola@amitie.it
Koriste¢i prikazanu skalu molimo vas rangirajte kvalitet izabranih kljuénih aspekata Projekta.

5 = odli€éno; 4 = dobro; 3 = prihvatljivo; 2 = jedva dovoljno; 1 = nedovoljno

1. OPSTI ASPEKTI RAZVOJA PROJEKTA | ULOGA PARTNERA

C)
A) opsta | B) Iskrsli - D) dodatni
Dimenzije eha problemi Pozitivnifzadovllaljavajuci i tari
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uloaa koordinatcra. u zadovoljavajuci aspekti Koor:itnator
razvijanju projekta s::iii‘!sv:ij
L‘:‘;;;k'f:::“’e @-@-0-@- deo bez
menadimenta, rnn:éi(:'l‘a u
monitoring radnl?g pojedin:!t‘.ne
procesa & rokovi) sitzuacije
zadovoljavajuci aspekti dobro
zamisljeno,
verovatno
izvodljivost/praktiénost |@-@-@-@-( nece kod
projektnog planiranja svih
partnera da
bude isto
realizovano
stice se
utisak da u
Resavanje N projektu
administjrativnih i e b
finansijskih pitanja problema
stice se
utisak da u
Upravljanje Projektom projektu
(npr. odlugivanje, O-@-3-@-¢ ima
konsultacije, reSavanje problema
problema)

1. OPSTI ASPEKTI RAZVOJA PROJEKTA | ULOGA PARTNERA (nast.)

DI i A) opsta B) Iskrsli | C) Pozitivnilzadovoljavajuci D) dodatni
it L ocena problemi aspekti komentari
Nisu kod
svih isti
Relevantnost
izmedu iskazanih | 0-@-G-@-@
ciljeva | izvr$enih
aktivnosti
Tek po koji
Uskladene i funkcionise
razmenjene vizije W
u okviru WP ( S
izmedu ucesnika
WP)
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nisu
dovoljno
zastupljene
\Datsebe 0-0-0-0-0
zajednickih
radnih referenci
Prelazi se iz
jedne u
Zadovoljenje u drugu bez
pogledu stanja O-@-3-@-@ jasnog
razvijenosti WP definisanja
aktivnosti postignutih
akcija
2. KOMUNIKACIJA
Di = A) opsta | B)Iskrsli Pozitivni/z acd:) vollavaiuél D) dodatni
e JL ocena problemi bt g javiy komentari
aspekti
Uloga ko-
ordinatora u @-@-@-@-¢ korektno
procesu izvestavanje
komunikacije
Tok komunikacije | @-@-@-@-§ :E:i‘;fawjen i
izmedu partnera pravi nacin
Nivo paznje
posvecene D-0-0-@-d
razvojnom radu : nedovoljne
(npr. povratna
informacija)
Aktivan stav
partnera (npr.
inicijativa u 5@
prezentovanju g s dosta pasivno
predloga i tema za
elaboraciju /
diskusiju)
komunikacioni
alati se koriste
Tehniéka pitanja pri
koristeéi projektne | @-@-3-@-@ objasnjenjima
komunikacione odredenih
alate postupaka, ali
kao da se slabo
razumeju
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3. DODATA VREDNOST
C)
Dimenzije NO:::;' B) Iskrsli problemi Pozoiltji::;:a;w EL::::::::
aspekti
Ocekivana
dodata od zemlje do
vrednost - zemlje, jer ni
planiranih RO polazne pozicije
ishoda svih partnera na
projekta za projektu nisu iste
korisnike
Dodata
vrednost
projekta u
poredenju
.. s_l_iér_rim e nemamo iskustvo
inicijativama
za koje
znate/ u
kojima
ucestvujete
Ocekivani
saznajni ishg trebalo bi bar
od 0-@-0-@-@ nesto da se
ucestvovanj iskoristi od
u projektnim projekta
aktivnostimj
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EVALUATION FORM FOR A PROJECT EVENT
WP2 - LOCAL EVENTS (OPERATORS & CONSUMER ORIENTED)

Venue and country — Belgrade, Serbia

Date — 28.10.2010

Programme co-funded by the
EUROPEAN UNION

| ] J

PARTICIPANTS 4 = excellent; 3 = good; 2 = reasonable 4 1/0
PLEASE FILL IN 1 = hardly sufficient ; 0 = insufficient
Venue / equipment Suitability of working rooms 4
Quality and suitability of equipment, 3
hardware
Organisational secretariat 5
Programme Planning and timescale 4
Content | delivery Relevancy of content of presentations with -
regard to the topic and the aims of the event
Competence of event leaders / moderators “
Correspondence between the event and your | 1
expectations
Effictiveness of presentation methods 4

What are, according to
you, the major benefits
of this event?

(1) Education, introduction and possibility of cooperation expansion
between enterprises trough direct contact with other participants;

(2) Information and potential progress of business.

(1)

Lack of interest and weak answer of executive sectors of firms;

What are, accordingto | (2) Choice and range of themes, and more disscussion about selected
you, the major themes for the purpose of usefull information receiving.
weaknesses of the
event?

(1) To define better the target group and to expand the number of
Suggestions for future participants;
events: (2) To think how to motivate the subjects to participate and how to be

active in disscussion and not to act just as observers .

Motice of event organizator: Very difficult establishment of contacts, lack of interest, weak will to

participate

WP5 - TECHNICAL SEMINARS - TOPIC BIOMASS — NATURAL ENERGY

Venue and country, Belgrade, Serbia

Date 28.10.2010

nadnannnannonnnoonoenmminmi
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PARTICIPANTS 4 = excellent; 3 = good; 2 = reasonable 413|12|11|0
PLEASE FILL IN 1 = hardly sufficient ; 0 = insufficient
Venue / equipment Suitability of working rooms 6|4

Quality and suitability of equipment, 515

hardware

Organisational secretariat 5|5
Programme Planning and timescale 6|4
Content / delivery Relevancy of content of presentations with 5|5

regard to the topic and the aims of the
technical seminar

Competence of speakers 5[5

Correspondence between the technical
seminar and your expectations

Issues

Usefulness of the issues developed =il

WP7 - FOCUS GROUPS

Venue and country, Beograd Srbija

Date 28.10.2010

PARTICIPANTS 4 = excellent; 3 = good; 2 = reasonable 413(2|1(0
PLEASE FILL IN 1 = hardly sufficient ; 0 = insufficient
Venue / equipment Suitability of working rooms 6
Quiality and suitability of equipment, 2|8
hardware
Organisational secretariat 8|2
6131
Programme Planning and timescale 4142
6131
Content / delivery Relevancy of content of presentations with 51221
X regard to the topic and the aims of the focus
group
Competence of focus group facilitators / 3143
moderators
Correspondence between the focus group 3|6|1
and your expectations
216 2
Issues Usefulness of the issues developed 3|5 2

What are, according to
you, the major benefits
of this focus group?

(1) Informing, expanding of views and possibilities, as well as

better insight in actual problems;

(2) Education, establishment of contacts and experiences

between producers;

(3) Possibility of cooperation with agro food sector and scientific-

research institutions;

(4) Possibility of business improvement trough over viewing of

present state of agro food industry.

What are, according to
you, the major
weaknesses of this
focus group?

(1) Poor visit, insufficient interest and participation of larger

number of economy subjects from target areas;

(2) It is necessary to expand target group trough involvement of

qualified staff;

(3) Expertise of participants regarding thematic;
(4) Monotony of presentation;
(5) Project goals are generalized.
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(1) To send invitations to directors, owners of enterprises which
Suggestions for future could involve more in solving of listed problems and which could
focus groups: introduce to project better;

(2) Totalk about food safety;

(3) More talk about main titles of the presentation.

WP4 - TECHNICAL WORKING GROUP (ENTERPRISES)

TOPIC: BIOMASS
Belgrade, Serbia
28.10.2010

At technical working group at the topic biomass, which was held in Belgrade on 28 October 2010,
attended 8 representatives of the Institute of agricultural economics, 10 representatives of producers
from meat processing industry in Serbia, one representative of Serbian Chamber of Commerce, one
from Cooperative Union of Belgrade, one from Association of agro food industry of Serbia, one from
Ministry of mining and energy of Republic of Serbia.

Do you think that the theme tackled in the TWG could foster the innovation of the agrofood
sector?

(1) the way is good but there is lack of finantial means

(2) there is no investing in staff education to deal with this issues

(3) there is no iniciative nor support for these kind of actions

(4) certain number of producers have reluctance toward this kind of training

(5) larger participation of firms from this area would create larger group which would surpase certain
problems much easier

Are there any specific issues that you feel more targeted on your particular production?

(1) strenghtening of developmental sector with strong marketing

(2) help from the state is necessary for improvement of production process

(3) presence of monopoly is significant

(4) there is lack of possibilities for connection with foreign enterprises, for the purpose of exchange
of experience

(5) so far, there was a little actions regarding biomass

Do you consider useful any issue concerning the management and management

_organisation of your enterprises?
(1) marketing influence on enterprises’ business functions from the aspect of market performance
(2) usage of alternative renewable energy sources
(3) favorable credits for development of enterprises
(4) cooperative and cluster development

Summative EVALUATION QUESTIONNAIRE for project partners

The present questionnaire aims at collecting project partners’ views on three key evaluation
domains referring to project development:
» general aspects of project development and the role of the partners
. communication flows
added value

Project partners are asked to provide their opinions on the strengths and weaknesses they perceive
in the project.

The information will be treated confidentially. The key outcomes of this evaluation exercise will be
used as prompts for discussion and reflection in the evaluation session to be held during the next
coordination meeting.

Partner's name: Institute of agricultural economics, Belgrade, Serbia
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Please, after completing the questionnaire, email it to: smoebius@amitie.it or

5 = excellent; 4 = good; 3 = reasonable; 2 = hardly sufficient; 1 = insufficient

sola@amitie.it.

1. GENERAL ASPECTS OF PROJECT DEVELOPMENT AND ROLE OF PARTNERS

A)
Overall
rating

B)
Problems
encountered

C)
Positive/satisfactory
aspects

D)
Additional
comments

Role of the co-
ordinator in project
development (e.g.
project management
performance,
monitoring of work
processes &
deadlines)

0-2-3-@-@

IAE Belgrade
involved as the
project partner
later after start
of the Project.
We see no
major
problems.

Feasibility/practicality
of project planning

0-2-@-@-@

All is well
imagined. It is
real to expect
that,
accomplishment
of all activities
and results will
not be the same
in case of all
partners.

Handling of
administrative and
financial matters

IAE Belgrade
deals with its
administrative
and financial
matters
regularly.
However, the
overall
impression is
that Project
Leader is not
well acquainted
with state of
every project
partner.

Project governance
(e.g. decision-
making, consultation,
problem-solving)

0-2-3-@-@

We are not
acquainted with
the situation of
other partners
but, the
impression is
that not all
partners are
equaly eager
and that there
are problems
within the
Project.
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1. GENERAL ASPECTS OF PROJECT DEVELOPMENT AND ROLE OF PARTNERS

(Cont.)
C)
A) B) P
ositive/sati D)
mensions o:;rall :;:h::::d sfactory Additional comments
TaEing e aspects
It is obvious that it is not the
Relevan same in case of all partners
between stateq , . o
objectives and e
activities
carried out
Only some are functioning
Accord and
sl_mr_ed visions ., - - 5 5
within the WPs
(among WP
participants)
It is not sufficiently present
Use of
common O-2-@-@-®
work
references
The results of activities
Satisfaction within WP are not clearly
with the defined or are not finished
state of 0-@2-3-@-@
development
of activities
in the WPs
2. COMMUNICATION
A) B) C) D)
Dimensions Overall rath Problems Positive/satisfa | Additional
L) encountered ctory aspects comments
The role of the
soordinalorin| - ¢.0.9-0-0 Good
communication| Nepstng
process
Communicat|
" on is not
Communicati : 1
on flows O-@-G-0-@ establishad 3
e the right way
_—_—gartn e as there is a
partners lack of
interest
70
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As for
Level of whom,
attention on depending
the 0-@-3-@-@® on the
developed existing
work (e.g. activities
feedback) in their
own areas
Partners’ In the case
active of Lead
attitude (e.g. partner,
initiative in actively,
presenting D-@-0-@-® and in the
proposals case of
and themes other
for partners
elaboration / pretty
discussion) passively.
Communicat
on tools are
widely used
during
Technical emxepettai:agtgi:::r
:::”:;;ﬂt“g -@-0-@-0 of certain
communicatl activities, bu
on tools it seems that
they are not
well
understood
and applied
by pp
3. ADDED VALUE
C)
B) D)
Dimensions mam‘::’ming Problems Pﬁtg:’;“" Additional
encountered aspects comments
Varies
from
Expected added country to
value of the country,
planned project D-@-3-@-@ because
outcomes for the starting
addressed positions
beneficiaries of all pp
are not the
same
Added value of
the project
compared to We have
similar initiatives i no
which you know experience
of / you
participate in
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Expected
learning
outcomes from
participation in
the project
activities




NPUNO3W/ANNEXES

Tabena 6p.1. MaeHe KapakTepucTUke pypanHux noapydja Cpbuje y ogHocy Ha ypbaxa noapydja
Table no.1. Main characteristics of rural areas of Serbia in compare to rural areas

MHaukaTopwm Cpbuja Ypbana Pypanua % pypanHwx nogpydja/
Indicators YKYNHO nogpyuja nogpyuja Cpbuja ykynHo
Serbia | Urban areas| Rural areas % rural areas/
total Serbia total
Ykynua
nospLwmMHa
(km?) 77508 11556 65952 85,1
Total area
(km?)
Bpoj
Hacer-a
Ehwabar o 4715 81 3904 82,8
settlements

Waeop: MNnaH cTpaTernje pypandor pa3sseoja, 2009-2013, MuHucTapcTeo Nnorsonpuepeae,
LyMapcTBa M Bogonpuepene

Source: Plan of rural development strategy, 2009-2013, Ministry of agriculture, forestry and water
management

Tabena 6p.2. MnNaeHe kapakTepucTuke pypanHux obnactu y Cpbuju y nopefiewy ca
ypbaHum obnactuma
Table 2. Main characteristics of rural areas in Serbia comparing to urban areas
. % pyparnHux
WnavnkaTopu Cpbuja Yp6aHa Pypanha ial
Indicators Py noapy4ja Rnonpma Cpbvia ykynHo
Serbia total Urban areas ural areas o mral /

Serbia total

Bpoj cTaHoBHMKa,
2002

Population
number, 2002
CrapocHa
CTpyKTypa

Age structure
Mpeko 65 rogmHa
crapoctu (y %)
Over 65 years of
age (in %)

Wecnog 15 roauHa
ctapoctu (y %)
Under age of 15
(in %)
3anocneHocT y
noreonpuepeav
(y %) 23,36 11,26 32,98 -
Employment in
agriculture (in %)
HesanocneHoct 22 23 21 -

7.498.001 3.336.341 4.161.660 55,5

16,5 15,4 17,5 -

15,7 15,1 16,2 -

13




(y %)
Unemployment
(in %)

Masop: Mnak cTparteruje pypandor paseoja, 2009-2013, MuHucTapcTBO NOMSONpUBpeae,
WwymapcTea W Bogonpvepene

Source: Plan of rural development strategy, 2009-2013, Ministry of agriculture, forestry and water
management

Tabena 6p.3. 3anocnenu y npeaysehuma, yctaHoBama, 3apyrama u opraHusauujama y
CBUM cekTopuma ceojuHe y 2008. roguxm (6e3 nogaTaka o 3anocneHuma Kog
npeay3eTHUKa KOju HUCY NOAHENW 3aBpLUHN U3BELLTa))

Table no. 3. Number of employees in enterprises, institutions, cooperatives and
organizations in all ownership sectors, 2008 (besides the data about the employees,
employed by the enterprenuers which did not give the final report)

Morsonpuepeaa, WyMapcTBo U
BoAonpvepeaa 48505
Agriculture, forestry and water works
supply

MorsonpuBpena, NoB u ycnyre
Agriculture, hunting and related service
activities

40007

LWymapcTtBO 5252
Forestry

Boponpwepeaa
Water works, supply i

PubapcTeo
Fishing 1z

Mpepahueayka uHaycTpuja 370354
Manufacturing

Mpoussoara npexpambexunx nponasoaa
v nuha 75247
Manufacture of food products

Waeop: CratmcTrykn roguwreak 2009
Source: Statistical yearbook 2009

Tabena. 6p.4. bpoj npeayaeha u npeayseTHuka 1 6poj 3anoneHnx y NPoU3BoaH:H,
06pagu, xnafery, 3amp3asary U NPepaam XUBOTUHCKOr W XUBUHCKOr Meca y 2008
Table no. 4. Number of enterprises, entrepreneurs and employees in production,
processing, cooling and freezing of animal and poultry meat in 2008
Bpoj papgHuka (6e3
nopjaraka o
3anocrieHMa Kog
Mpe/y3eTHIKA KOju
HWCY nogHenM
Bpoj Bpoj 3aBPLUHM U3BELLITA))
Haaue penatHocTu npeayseua npeaysetHuka | Number of workers
Activity Number of Number of (besides the data
enterprises enterprenuers | about the
employees,
employed by the
enterprenuers which
did not give the final

report)
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Mpouasoansa, obpana,
xnafjewe u 3amp3apare
MUBOTUHCKOT MEca
Production, processing,
cooling and freezing of
animal meat

301

309

10.155

Mpoussoaka, 06pana,
xnahewe 1 3aMmpaasame
MMBUHCKOr Meca
Production, processing,
cooling and freezing of
poultry meat

47

B

640

Mpepana KWBOTUHCKOT U
XMBUHCKOT Meca
Processing of animal and
poultry meat

206

272

2797

YkynHo
Totally

554

625

13.692

Waeop: MHTepHM nopauw cTtatucTuykor 3aeona PenyGnuke Cpbuje
Source: Internal data of Statistical Office of Republic of Serbia

Tabena 6p. 5. Hexu noka3satersu cTawa y npexpambeHoj MHAyCTpuju

Table no. 5. Some indicators of the state of the agro-food industry

WHayctpuja
Industry

Bbpoj sehunx
npepahueaya
Number of
larger
enterprises

Bpoj marsmnx
npepafueava
Number of
smaller
enterprises

MpoceyHa
yKynHa
WMOBMWHA
Average total
assets

MpoceyHa
3anocneHocT no
brpmmn
Average
employment by
enterprises

LWehep
Sugar

15

41
milion eur

345

BurbHa yrea
Plant oil

9

33.6 milion
eur

600

MNpepana eoha
u noepha

Fruit and
vegetable
processing

32

6.4
milion eur

153

MuHepanHe
Bode u
Be3ankoxonHux
nuha

Mineral waters
and non-
alchocolic
drinks

13.2 milion
eur

362

BuHo, pakuja,
nuBo
Vine, brandy,
beer

40

23.9 milion
eur

718

MNpepana meca
Meat
processing

53

340

8.5
milion eur

350
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MneyHn 7

npouasoam 36 130 2 260
Dairy products I

YkynHo

Totally 185 470 - -

M3sop/Source: http://brendovisrbije.com/agrobiznis-u-srbiji/izgled-drugih- poljoprivrednih-sektora-3.html

Tabena 6p. 6. Pacnonoxwen kanauutetu y npexpambexoj nHayctpuju Cpbuje
Table no. 6. Available capacities in serbian agro-food industry

Kanauutetu y 000 % wckopuwheHocTn
TOHa Kanauuteta
Capacities in 000 % of capacities
tons utilization
MnuHcko nekapcka nHaycTpuja 1.600 52
Mill-bakery industry
Mpepapna eoha v noepha 1.000 38
Fruit and vegetable processing
Mpepana 6urbHKX yrba 445 57
Plant oils processing
Mpouseogma wehepa 700 40
Sugar production
Mpoussoaxa GesankoxonHux nuha 3.750 80
(000 hi)
Non-alcoholic drinks production
(000 hl)
Mpouasoara nuea (000) 8.500 59
Beer production (000)
HyeaHcka nHaoycTpuja 15 84
Tobacco industry
Mpouseoara M Nnpepaga meca 195 34
Production and processing of meat
Mpoussoara U Npepaga Mneka u 10.917 35
npepafesuHa
Production and processing of milk
and dairy products
Mpou3BoaHa CTOYHE XpaHe 3.250 15
Fodder production
KoHauTOpcka uHgycTpuja 260 40
Conditor industry

Source: Statistical office of the Republic of Serbia (data for year 2006)

Tabena 6p.7. Mpou3ssoarsa npexpambennx npouasoga 1 nuha y 2008. roguHm (y ToHama)
Table 7. Manufacture of food products and beverges in 2008 (in tons)

CupoBa koxa, ToHa/Raw leather, tons 2.993
KobGacuyapcku npouseoau, ToHa/Sausages, tons 62.467
MecHe koH3epBe, NonyroToea 1 rotToea jena of Meca,

ToHa/Canned meat, semi-finished and finished meals of meat, 16.716
tons

g::;oau on soha u nospha, ToHa/Fruit and vegetable juices, 262.074
LlemoBu, nekmean n mapmenage, ToHa/Jams and marmelades, 4.945
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tons

PadumHucana BursHa yra 3a ucxpay, ToHa/\Vegetable oils, 101.778
rafinated, tons )
MaprapuH u xuapupaHe 6ursHe macTu, ToHa/Margarine and 43.476
hydrated vegetable fats, tons '
Cwupeeu, ToHa/Cheese, tons 21.233
BpawwHo, xurs. ToHa/Flour, thous. tons 526
Pachunucanm wehep, xurb. ToHa/Sugar refined, thous. tons 445
XpaHa 3a y3roj XXuBoTUHa, Xurb. ToHa/Food for animal 821
upbringing, thous. tons

Kakao, 4Yokonaga v 4okonagHv npoussoau, ToHa/Cocoa, 41.229
chocolate and chocolate products, tons :
Muso, xurb. hi/Beer, thous. hi 6.470

WMasop: CtatucTuykm roguwsak PenyBnuke Cpbuje 2009
Source: Statistical yearbook of Republic of Serbia 2009

Tabena 6p.8. N3so3 norsonpuepeaHo-npexpamberinx npovssofa ua Cpbuje 2007-2008 (jaHyap-

neuembap, y mun.$)

Tabena 6p. 8. Export of agro-food products from Serbia 2007-2008 (january-december, in mil.$)

W3sos / Export ¥YBo3 / Import

Canpo / Balance

2007 2008 2007 2008

2007

2008

XpaHa u
Huse

Food and
live animals

HUBOTUHE 1354,9 1483,9 8415 1106,9

5134

377,0

Huse
KUBOTUHE
Live
animals

1354,9 1483,9 8415 1106,9

5134

377,0

Meco n
npepage of
meca

Meat and 95,6 88,3 254 48,6
manufactur
ed meat
products

70,2

39,7

Mne4yHm
npow3soam
W jaja
Dairy 54,7 70,4 24,0 39,6
products
and eggs

30,6

30,8

Pube un
npepahe-
BUHE

manufac-
tured
products

Fish and 3,2 6,9 84,8 100,0

-81,5

-93,2

HKurapuue 342,5 361,3 68,8 9N,7

273,6

269.,6
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u

npou3Boau

Cereals and
products

Moephe n
sohe
Vegetables
and fruits

466,5 479,3

259,8

332,0

206,8

1473

LWehep,
npoussoau
op wehepa

n meq

Sugar,
sugar and

honney

products

166,3 175,8

44,8

50,7

121,6

125,0

Kada, yaj,
Kakao u
3a4YMHK

Cofee, tea,

cocoa and
spices

73,4 85,1

174,2

226,3

-100,8

-141,2

CroyHa
XpaHa
(ocum xmuTa
Y 3pHy)
Feedtuffs
(without
grains)

60,3 70,7

51,0

731

9,3

Pasnun
npouasoau
3a ucxpaHy

Various
alimentary
products

75,4 87.8

98,5

129,2

-23.1

41,4

Waeop: PenyBnu4ku 3aeopq 3a ctatueTuky Penybnuke Cpbuje (noaaum 3a cnorsHy TProBuHy)

Source: Statistical office of the Republic of Serbia (data for export trade)

Tabena 6p.9. bpoj opobpeHux objekaTa 3a knatee, pacelawe U npepagy meca
Table no.9. Number of approved facilities for slaughtering, cutting and meat processing

ObjekTn -
O6jekTn WU3B03
(aomahe O6jekTu- (Tpehe
Bpcra objekta TPRKULLTE) u3Bo3 (EY) 3emrbe)
Type of object Objects Objects - Objects -
(domestic export (EU) export
market) (third
countries)
KnaHuue (upBeHo Meco) — nankapwm 277 2 9
Slaughter house (red meat) - ungulate
KnaHuue (xuBuHa) 31 _ _
Slaughter house (poultry)
78
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KomBuHoeaHu objekTu (knamse,
paceuare, npepasa — LUpBeHO Meco)
Combined objects (slaughtering,
cutting, processing - red meat)

415

32

KomBuHoBaHu 0bjekTu (knarse,
paceuare, npepaaa — XueuHa)
Combined objects (slaughtering,
cutting, processing - poultry)

Mpepana meca 1 npouMasoau og Meca
Meat processing and meat products

Mpepana meca - xuBUHa / Nponasoan
og meca — xueuHa Meat processing -
poultry / meat products - poultry

MNpepana meca auersaqu
Meat processing - game

1

M3sop: HaumoHanHu nporpam narsonpuepene Cpbuje 2009-2011. Muiuctaperea norsonpuepene P. Cpbuje
Source: National program of agriculture of Serbia 2009-2011. Ministry of agriculture of Republic of Serbia.
http:/Amwww.minpolj.gov.rsfindex. php?stranica=kom_clanak&naredba=lista&id_kategorija=1308&id=862

Tabena 6p. 10. Anketirane kompanije i broj zaposlenih u 2009. godini

Table no.10. Surveyed companies and number of employees in 2009

Hasue aHkeTHpaHe KoMnaHuje Mocnosnu npuxon y 000 | Bpoj 3anocneHux
Name of surveyed company Auu, 2008. roguHa Number of
Business income employees
in (000) RSD, 2008
.MaTtujesmnh“ g.0.0. Hoeu Cag 8.753.432 1.350
Matijevi¢® Ltd. Novi Sad
JArpoxue”, MNanyeso 1.000
Moeepuoum cy BnacHUm 5.722.050
npeayaeha, c obavpom pa je y
npeayaehy NOKpeHyT cTeyajHu
nocTynak
JAgroziv®, Pancevo
Creditors are the owners of the
company, considering that
bankruptcy process is initiated in
the company
Bur Byn, a.0.0., Ba4nHum 1.709.632 (nopatak 3a 750
“Big Bull” Ltd., Badinci 2007/data for 2007)
.Tonona“, a.a. bayka Tonona 1.561.575 432
+J1opola“ p.l.c, Backa Topola
~Jyxop®, a.a. JaroguHa Mpeayaehe nocnyje y 400
Juhor* p.l.c., Jagodina cknony [enTta xonguHra
Company is part of Delta
holding
JBanat", aa., Banatawm Kapnosum 587.455 346
,Banat’ p.l.c., Banatski Karovci
JArpumec®, a.0.0., beorpan 1.675.002 299
JAgrimes" Ltd., Belgrade
NKB WUmec, a.o.0., beorpag 1.159.224 280
PKB Imes Ltd., Belgarde
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+~3natubopau”, a.o.0. ,beorpag 966.043 208
.Zlatiborac” Ltd., Belgrade
Heperskosuh®, 0.0.0. LWalwmHum - 180
Nedeljkovi¢" Ltd., SaSind
.Cum Mmnex", a.0.0., Huw - 160
,Sim Impex” Ltd., Ni§
JKotexc", n.0.0. CypumH, Beorpan 1.319.087 150
Koteks" Ltd., Sur@n, Be_lg_rade
Pamuc Co.", a.o.0. beorpag 345.155 58
.Famis Co." Ltd., Belgrade
MursaH komep, A.0.0. Beorpan 559.375 50
“Pijian komerc” Ltd., Belgrade
33 Mprwwuhesm canaium, Cpncka 903.845 30
Urebej
“ZZ MrkSicevi salasi’, Srpski tebej
Winers®, a.0.0., JaroauHa 365.133 16
Winers" Ltd., Jagodina

Wasop: AreHuuja 3a npuepenHe peructpe, Penybnuka Cpbuja
Source: The Serbian business registers agency, Republic of Serbia, hitp://www.apr.gov.rs

Tabena 6p. 11. Aspekti uvodenja inovacija ili unapredenja poslovanja preduzeca u
periodu 2007-2009. godina

Table no.11. Aspects of innovation introduction and business improvement in the period
2007-2009

AcnekT uHoBauuja/yHanpehera bpoj u npouexat npeayaeha
Aspect of innovation / improvement Number and percent of
. companies
Mpownaeog / Product 14 npouaeohaua (87,5%)
14 producers (87,5%)
Mpouec pag (kynoB1MHa HOBMX MaLUWHa, onpeMe, 10 npounaeohaya (62,5%)
WHOBMpaH-e TEXHOMNOIMje, PEKOHCTpYKUMja objekaTa) 10 producers (62,5%)

Working process (purchasing of new machines,
equipment, technology innovation, reconstructing of

facilities)
Beze ca TpwxmITeM (ynaraksa y MapkeTuHI pexname, 4 npowasoha4a (25%)
wanasak Ha cajMoBe u cn.) 4 producers (25%)
Market connections (investment in marketing/advertising,
fairs, etc.)
INoructuka u guctpubyuuja 2 npouzsohaya (12,5%)
Logistic and distribution 2 producers (12,5%)

Wasop: AHkeTHW ynuTHiak MEN, 2010. YkynaH Bpoj aHkeTmpanux npeayseha je 16
Source: Questionnaire IAE, 2010. Total number of interviewed companies is 16

TaGena 6p. 12. MNoTtpeGe koMnaHWja Npema nojeguHUM acnekTMmMa nocnoeaka
Table. no.12. Companies needs toward certain business aspects

AcnekT notpeba Bpoj u npouenat npeayaeha
Aspect of needs Number and percent of companies
YHanpehete npon3eoga 14 npepnyaeha (87,5%)
Improvement of products 14 companies (87,5%)
YHanpehetse TexHonorvje 1 npoueca paga 12 npenyseha (75%)
Improvement of technology and working 15 companies (75%)
processes
80
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YHanpehetse Be3a ca TpxuwTtem Improvement 10 npepnyseha (62,5%)
of market connections 10 companies (62,5%)

YHanpefewe noructuke u auctpubyuuje
Improvement of logistic and distribution

8 npenyaeha (50%)
8 companies (50%)

Wseop: Anketni upitnik IEP, 2010. Ukupan broj anketiranih preduzeca je 16
Source: Questionnaire IAE, 2010. Total number of interviewed companies is 16

Tabena 6p. 13. CermexTn y Kojuma je noTpebHa Hajeeha noapluka jaeHux doHaoBa

Table no. 13. Segments in which there is a need for the biggest sup

port from public funds

Mepa / Measure

Bpoj u npoueHaTt
npeny3seha

companies

Number and percent of

Moapwka y4yecTBOBaky Ha EY npojekTuma
Support to participation in EU projects

1 npeny3ehe (6,25%)

Moau3akse CBeCTV O 3Hakby M HANEeXHOCTUMA KnacTepa
Raising awareness of knowledge and cluster competence

1 company (6,25%)

MoapLwka MHTepHaunoHanuaauwju nocnoeara Support to
business internationalization

14 npepnyaeha (87,5%)
14 companies (87,5%)

M3b0op 1 TPEHUHT CreuMjanMaoBaHnX IbyACKUX pecypca
The selection and fraining of specialized human resources

3 npeayseha (18,7%)
3 companies (18,7%)

Mpahetse peneBaHTHUX TEXHONOLIKUX MOryRHOCTK
Monitoring of relevant technological capabilities

12 npeayseha (75%)
12 companies (75%)

MoeesaHocT UcTpaxusama U 6uanuca (TT) Relationship
between research and business (TT)

6 npeayseha (37,5%)
6 companies (37,5%)

Mpomouwuja npeay3eTHULLITBA
Entrepreneurship promotion

W3sop: AHkeTHW ynuTHuK MED, 2010. YkynaH Gpoj aHkeTupanux npenyzeha je 16
Source: Questionnaire IAE, 2010. Total number of interviewed companies is 16
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Cnuka 6p.1 Tunosu naeHTUOMKOBaHUX pypanHux obnactu y Cpbuju
W3eop: MnaH crpateruje pypanHor paseoja, 2009-2013
Picture no. 1. Types of identified rural areas in Serbia
Source: Plan of rural development strategy, 2009-2013
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